


“ Y u e n  -  Y e u n g ”  
L a v a  P a r i s  B r e s t  -
M i l k  T e a  &  C o f f e e

P a r i s  B r e s t
鴛 鴦 流 ⼼ 巴 黎 泡 芙   

M a p l e  R i c o t t a  
C h e e s e  w i t h  T a r r a g o n ,

C h e r r y  &  P i s t a c h i o
楓 糖 奶 酪 伴 ⿓ 蒿 櫻 桃 醬 ,  

開 ⼼ 果 脆 脆

B l u e b e r r y  C h e e s e
P a v l o v a

藍 莓 芝 ⼠ 蛋 ⽩ 脆 餅   

Vegetarian          Vegan        Gluten Free
All prices are in HKD and are subject to 10% service charge 

Dessert Menu

Scrumptious Paris Brest infused with Cantonese-style
"Yuen-Yeung" sauce for a delightful fusion of French

and Cantonese flavours
$188

Velvety ricotta cheese topped with a homemade
tarragon cherry sauce, adorned with crunchy

pistachio for a delectable masterpiece
$158

P E R F E C T  S W E E T  E N D I N G  T O
Y O U R  M E A L

Delicate, pillowy pavlova with tangy creamy
blueberry cream-cheese that melts in your

mouth, offering a luscious sensation
$148

*Photos are for reference only



B l a c k  S e s a m e
R a s p b e r r y  L a v a  T a r t

⿊ 芝 ⿇ 紅 莓 流 ⼼ 撻  

D a r k  C h o c o l a t e  C a k e
w i t h  M a n d a r i n

橘 ⾹ 柑 桔 ⿊ 朱 古 ⼒ 蛋 糕   

P e a n u t  &  S e s a m e
C a n t o n e s e  S t i c k y  R i c e

C a k e  
花 ⽣ 芝 ⿇ 糯 ⽶ 糍

Experience the authentic, chewy Cantonese
sticky rice cake filled with crunchy peanut and

sesame—a fusion of contrasting textures and
flavours
$90

Exquisite fusion of mysterious black sesame tart with
delightful raspberry purée, creating a perfect 

harmony of flavours
$158

Decadently rich dark chocolate harmoniously
combines with candied orange peel, creating a

sublime and indulgent pairing
$138

Dessert Menu
P E R F E C T  S W E E T  E N D I N G  T O

Y O U R  M E A L

Vegetarian          Vegan        Gluten Free
All prices are in HKD and are subject to 10% service charge 

*Photos are for reference only



M a d a m e  F u ’ s  C a k e  
( 4  i n c h  )  

2  d a y s  p r e - o r d e r  
R o s e  F l a v o u r

V i c t o r i a  S p o n g e
玫 瑰 夾 ⼼ 維 多 利 亞 蛋 糕  ( 4 ⼨ )  

提 早 兩 天 預 訂

Delectable Homemade Rose jam layered with
silky buttercream with traditional moist butter

cake. Classy and timeless. 
$280

Dessert Menu
P E R F E C T  S W E E T  E N D I N G  T O

Y O U R  M E A L

M a d a m e  F ù ’ s
D e s s e r t  P l a t t e r  

M a d a m e  F ù ’ s  甜 品 拼 盤

Savour an exquisite dessert sharing platter featuring
our signature creations, crafting sweet moments that
will leave you a memorable & flavourful moments

$398

Vegetarian          Vegan        Gluten Free
All prices are in HKD and are subject to 10% service charge 

*Photos are for reference only


