
Swiss Cheese Fondue Experience瑞士芝士火鍋體驗 

A decadent blend of aged Swiss cheeses, white wine, and aromatic garlic, served piping hot in a 

traditional fondue pot. Designed for sharing, savouring, and indulging. 

嚴選熟成瑞士芝士，融入白葡萄酒與濃郁蒜香，以傳統瑞士芝士鍋溫熱上桌，適合二人共享，品

味極致濃醇。 

Accompaniments: 配料 

• Artisan French Bread Cubes – Crusty and golden, perfect for dipping 

手工法式麵包，外脆金黃，沾醬絕配 

• Toasted Brioche Bites – Buttery and soft, with a hint of sweetness 

香烤布里歐多士粒，牛油香濃軟滑，帶一絲微微甘甜 

• Seasonal Cooked Vegetables – Broccoli florets and baby new potatoes  

時令熱蔬菜：西蘭花、小新薯 

• Smoked Ham Slices  

煙燻火腿片 

• Mini Sausages  

迷你香腸  

• Grilled Forest Mushrooms  

烤野菌 

• Roasted Golden Cauliflower 

香烤金黃椰菜花 

• Prosciutto-Wrapped Asparagus  

巴馬火腿卷綠蘆筍 

Side Bite Dishes: 配菜 

• Cornichons & Pickled Pearl Onions  

法式酸黃瓜及酸珍珠洋蔥 

• Walnuts & Cashews – A nutty, crunchy counterpoint to the rich cheese  

核桃及腰果 

 

HK$338 for two 兩位用 

A 10% service charge applies 另加一服務費 

 

 

 

 

 


