
If you have food allergies, please inform our colleague 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡 

 
Cheese & Dessert Experience 

 

 
LES FRÈ RES MARCHAND 

Jockey Club premium cheese selection 

芝士拼盤           228 

 
FROZEN BLACK DIAMOND  

Cognac panna cotta · Guanaja mousse · truffle ganache 

黑鑽石配干邑奶凍、瓜納拉朱古力慕絲及松露朱古力醬    198 

 
YUZU TART 

lemon floating island · pomelo sorbet 

柚子撻配檸檬蛋白及柚子雪葩        188 

 
JAPAN STRAWBERRY 

mille feuille · yogurt ice cream 

日本士多啤梨拿破崙配乳酪雪糕       188 

 
SOUFFLÉ  OF THE MOMENT  

condiments · ice cream 

是日梳乎厘配雪糕 (需時 20 分鐘)       198 

 
HOMEMADE ICE CREAM & SORBET  

2 scoops 

自家製雪糕或雪葩兩球         68 

 
SEASONAL FRESH FRUIT PLATTER  

fresh lime 

時令水果拼盤          68 


