DESSERTS & aa

PAVLOVA
crisp meringue shell | passion fruit curd | fresh seasonal berries | chantilly cream
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VANILLA CREME BRULEE

rich vanilla bean custard | caramelized sugar crust | fresh seasonal berries
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caramelized puff pastry | vanilla pastry cream | salted caramel
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CHOCOLATE FONDANT CAKE
warm molten dark chocolate cake | Madagascar vanilla ice cream
please allow 25-min preparation time
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TRADITIONAL APPLE PIE
caramelized Granny Smith apples | cinnamon crumble | vanilla gelato
please allow 25-min preparation time
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GRAND MARNIER SOUFFLE
classic orange liqueur soufflé
please allow 25-min preparation time
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Enjoy any dessert at 120 paired with a choice of our digestives.
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DIGESTIVES & 1& &

CALVADOS

Sassy Fine

Sassy XO

Christian Drouin Pays d’Auge VSOP
Groult 3 Ans

Pere Magloire Fine VS

Groult 12 Ans

EAU DE VIE

Framboise Sauvage Massenez
Kirsch Mette

Mirabelle Wolfberger

Our food and beverages may contain traces of allergens, as our kitchen is a shared environment where allergens may be present.

Guests with specific dietary requirements or allergies are advised to contact the restaurant manager for details.
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Prices are in Hong Kong dollars, subject to 10% service charge.
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