


Chestnut | tRZE

in a crispy tuile | soft biscuit | kumquat marmalade | chestnut foam
MetEse | RBER | £ERE | RERK

Chocolate | I5%¢ /3

chocolate jelly | confit blackcurrant
chocolate & blackcurrant pepper emulsion | tart & hot ganache

D NEENE | BANCHE | IDe HARMEEAHUER | BEFNREHRYF

Strawberry | E&

marinated in red wine vinegar | almond & vanilla milk veil
confit lemon and strawberry | yoghurt sauce

BRI ES | SCNEEFNREE | R ENES | RYE

Crépes Suzette | A FEF AT E T
flambé in front of you with Grand Marnier
HEBNFEIETWHFRDRS

Wine suggestions to pair with your dessert | & s BB

Sweet Wines | &% E

2015 Chateau de Rieussec 298
Niepoort 10 years Tawny Port 158
2018 Van Volxem Bockstein Riesling Spatlese 198
Brut Réserve Billecart-Salmon 188

Desserts created by

Guillaume Gautier, Pastry Chef, Shanghai

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