
WINES AND LIBATIONS

CHEESE - D.O.P SELECTIONS

Prices are in Hong Kong Dollars & are subject to a 10% service charge
Corkage fee of $250 will be charged per bottle of wine  |  Corkage fee of $325 will be charged per bottle of champagne

Cake cutting fee of $230 will be charged per pound
Wifi password: spasso07
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At the appearance, it’s intense gold. Medium intensity nose,
with scents of apricots and honeyed raisins.
Rich, mouth-filling wine with fresh, sweet tropical fruits,
acacia honey. Well balanced acidity.

2009, France (Sauternes)
HAUT PLACEY - CHÂTEAU ROUMIEU

85

Blend of full-bodied port wines aged for around two years
in large oak vats . Stylishly fruity and full of intense concentrated
blackcurrant and cherry aromas. Full bodied and firm,
the palate is crammed with luscious black fruit flavours.

Portugal 
FINE RUBY PORT - TAYLOR FLADGATE

GRAPPA TRADIZIONE NONINO (50% vol.)

The raw material is harvested, crushed and fermented.
Sweet, soft and delicated.

Eau-de-Vie
98

Choice of 1
95

Chestnut honey distillate. Particular with a scent of spices.

Carefully selected pomace, distilled using artisanal skills
and aged from 18 months to 12 years.
Great aromatic richness of spices, brioche, vanilla and bitter almond.

Muscat blanc à petits grain

the wine displays its extraordinary personality and depth initially
with its bright amber yellow color. After the first, intense notes
of apricot and peaches, the bouquet offers sweet sensation of
dried figs, honey, herbs and mineral notes. The wine is impressive
on the palate with its outstanding complexity due to a fusing
of sweetness, sapidity and softness. A prolonged finish

LIQUID CENTRE DARK CHOCOLATE FLAN
served with “26 espresso” ice cream
(please allow 15 minutes for preparation)

CHEESE CAKE
with cinnamon crumble, raspberry and wild
berry coulis

HANDCRAFTED ICE-CREAMS
AND SHERBETS
from “I-SCREAM”™ made with fresh
products, passion and respect of tradition 

Choice of 5
285

Choice of 3
215

Distillato Di Miele di Castagno

Invecchiata in barriques

NV, Italy (Abruzzo)

2006, Italy (Sicily) | 375ml bottle

Select three desserts from our list
to create your sharing platter

GIOIELLO NONINO (37% vol.)

GRAPPA NONINO RISERVA (43% vol.)

MOSCATO WINE SPLENDORE 

BEN RYÉ PASSITO DI PANTELLERIA  - DONNAFUGATA

SPASSO’S SWEET KICK PLATTER

JARS

CAKES

DESSERT MENU

SPASSO’S TIRAMISÚ
garnished with red berries

ORGANIC YOGURT BAVAROISE
with passion fruit coulis

“CREMINO”
Tanzania single origins dark chocolate served
with crème fraîche and biscotti

ICE CREAM COMBINATION 
three scoops served with fresh seasonal fruits

ASSORTED SEASONAL FRUIT SALAD
with peppermint and lemon sherbet

PARMIGIANO REGGIANO 24 MONTHS
a semi-fat hard cheese, slowly cooked and ripened
Emilia Romagna

TALEGGIO 
a soft cow’s milk cheese with a buttery, beefy �avor
Lombardy

TESTUN AL BAROLO OCCELLI I.T.G
a full-�avoured, drunken cheese covered with pressed grapes 
Piedmont

TUMA DLA PAJA “OCCELLI”
a soft-textured, goat’s milk cheese with delicate and milky 
aromas and a subtle scent of hazelnut
Piedmont

GORGONZOLA CREMIFICATO D.O.P
a soft-textured cow’s milk cheese with spicy, peppery and 
earthy �avours
Lombardy

PECORINO DI GROTTA
a sheep’s milk cheese aged for a minimum of four months in 
tufa stone grottos giving it a unique aroma & �avor
Tuscany

Our selection of cheeses are served with home-made 
jams & preserve, fresh grapes, honeycomb and crackers

Our recommendations 
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