


Rhubarb | X&

poached in a syrup with elderflower | wild pepper foam
caramelized brioche

BREBAKRH | IHUEK | BEAER

Vanilla & Buckwheat | FE R FE

covered with milk | Madagascar vanilla french parfait
fermented milk emulsion | buckwheat praliné

SUETE | DIAIETINEERE | FRE | 7EZERE

Soufflé | 472

cocoa nibs flavored soufflé
cardamom & bergamot sorbet | cocoa jelly

A NREFRE | EESHTFHER | TURIE

Raspberry and Tarragon | B 5SS

creamy | rice pudding emulsion
raspberry and sour cream cheese sorbet

WEYH | KA TR | BRATRDHZLIER

Please highlight any specific food allergies or intolerances to our colleagues before ordering.

RERNEESEENNR THHRA RIS 8E= 0.

Wine suggestions to pair with your dessert | & s BB

Sweet Wines | #H#%7E

2015 Burgenland - Cuvée Spatlese
Kracher 88

2009 Carmes de Rieussec - Sauternes 198

Champagne | &1z

Duval-Leroy Fleur de Champagne - 1¢" Cru 188

Desserts created by

Guillaume Gautier, Pastry Chef, Shanghai



