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“Yuen - Yeung” Lava Paris Brest
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Madame Fu’s signature creation - “Yuen-Yeung” Lava Paris Brest.

This special creation shines in its crispy, fluffy French puff,
giving way to a rush of Yuen-Yeung lava.
English black tea & aromatic coffee, evoking Hong Kongs classic sips.
Each spoonful is a delicate collision of East and West, bittersweet,

velvety, and utterly unforgettable.




Tropical Sundae
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A tribute to the classic Tropical Sundae, reborn from the memory
of retro Hong Kong popsicles.
Silken vanilla namelaka meets the airy brightness of mango coulis.
Timeless elegance, reimagined with vibrant fruit — old soul, new expression.
A final whisper of sunshine on the palate, where the sweef, icy nostalgia

of a beloved childhood ice pop meets refinement in every delicate spoonful.




Gianduja Chocolate Cake
with Candied Citrus Peel
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Roasted hazelnuts and cashews folded into zesty tangerine sponge,

finished with a hint of bitter Belgian dark chocolate. A luxurious
balance of nutty warmth and bright citrus. Each bite unwinds like
a quiet indulgence — where richness meets radiance,

and the slightest bitterness only deepens the sweetness.
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A crisp meringue shell with a soft, pillowy heart, fopped
with vibrant passion fruit and creamy cheese.
A base of light jasmine green tea foam balances the tropical
sweetness with a delicate floral finish.
Each forkful is a gentle collision of textures and temperatures;
airy, tangy, creamy, and softly fragrant.

A dessert that lingers like a quiet afternoon in bloom.




Emerald Bamboo Pear & Apple Mousse
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A bamboo-inspired shell revealing light apple mousse and juicy

pear namelaka. Each bite offers a refreshing harmony of orchard
fruits balanced by a delicate hint of matcha. Honoring bamboo’s grace
in Chinese tradition; a symbol of resilience, humility and quiet beauty.

This dessert invites you to savor natures poetry in every elegant layer.




Madame Fu’s Dessert Platter
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Peanut & Sesame Cantonese
Sticky Rice Cake
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All prices are in HKD and are subject to 10% service charge




White Chocolate Namelaka Joconde (4inch)
(z days Pre-order in advance)
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The perfect centerpiece for a birthday celebration. Featuring
an ultra-creamy, silky, and beautifully stable white chocolate cream.

A truly delectable handmade birthday cake, crafted to make

any occasion unforgettable.
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