
For allergy information please ask a member of staff for our food allergen information card.
Prices are VAT inclusive and a discretionary 15% service charge will be added to your bill.

DESSERTS

Grand-Marnier soufflé, blood orange sorbet
Soufflé au Grand-marnier, sorbet à l’orange sanguine

Vanilla mille-feuille, pecan nuts praline
Mille-feuille crème vanille, praliné noix de pécans

Profiteroles, vanilla ice cream, chocolate, chantilly
Profiteroles à la glace vanille, chocolat et chantilly

Coconut tapioca, mango, lime, sesame 
Perles du Japon coco, mangue, citron vert et sésame

Guanaja chocolate biscuit with melted hazelnut praline
Biscuit coulant au chocolat, cœur praliné de noisettes
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