ASweel 2feals

CONRAD

HONG KONG



CHEF
CONRAD HONG KONG

David Puig Zaragoza
@dapuzal4 on Instagram



Apple Crumble Danish
Passion Fruit Flower Danish
Lemon Pie Croissant Toast
Pain Au Chocolat







Pastry Size
1.51b

$58
: $380

s P I R A L

(contain nuts and gluten)

A classic Italian Tiramisu tart featuring
mascarpone cream, espresso-soaked ladyfinger
and almond praline, with a refined touch of
dark Valrhona Caraibe chocolate.
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P I E D M O N T

(contain nuts and gluten)

Pastry Size : $58 Made with ingredients typical of the
2lb : $528 northwest ltalian region, the cake is characterized
by its nutty taste with hazelnut daquoise sponge
and a mousse of gianduja, complemented
by soft toffee and vanilla cream.



E L E G A N C E

(contain nuts, gluten and alcohol)

From raspberry mousse to champagne jelly,

from lychee and rose cremeux to raspberry feulletine,
this gorgeous dessert is remarked for an interplay
between smooth and crispy textures, and fruity

and floral tastes.



Pastry Size : $58
1.5lb : $380
2lb : $528




M I L L O T

(contain nuts and gluten)

Millot is a Madagascan cacao plantation,

the single origin behind the 74% Valrhona Organic
Couverture Chocolate. The cacao beans

produced there serve as a full-bodied foundation of the

chocolate mousse that pairs perfectly with the
tonka bean cremeux and crispy chocolate shortcrust
in this exquisite dessert.



Pastry Size :
1.5lb

2lb




F O R E T

(contain nuts, gluten and alcohol)

The Kirsch whipped ganache and fresh Griotte
cherry confit lends this rich chocolate cake
an additional depth of flavor reminiscent of the

mysterious Black Forest in Germany.
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