


Apple | 3R
melting apple spirals | soft citrus biscuit
coffee and cinnamon ice-cream | cloves form

FHIERS | HERGE | AESIHRGE® | TEYNE

Chocolate & Black Truffle | 157 1 52\

caramel opaline | cacao & black truffle ganache
warm milk chocolate sauce |vanilla ice cream

RS YEAE | o5 RN HAF
mAAPIIR NET | EEKEMK

(228 rmb supplement - F£& ) 228 )

Vanilla & Buckwheat | FE R FE

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

SIEE | DIRIETINEERE | R | FRERE

Chocolate | I55%% /1

creamy Pure Ecuador chocolate | cocoa nibs ice cream
chocolate sorbet and jelly | cardamom espuma

IS NPy | TTaKAR | Iose h Tae MR | FApB0aA

Grapefruit | Pt

steamed white eggs and hazelnut cream
green anise tuile | grapefruit sorbet

EREESHETIE | FEERS | AT

Wine suggestions to pair with your dessert | &ff = BC/E

Sweet Wines | #H&%7E

2015 Burgenland - Cuvée Spatlese
Kracher 88

2009 Carmes de Rieussec - Sauternes 198

Champagne | &g

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

Desserts created by

Guillaume Gautier, Pastry Chef, Shanghai



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

REFHEEEMEINNR TR ERE SEEO.



