
DESSERTS

Our interpretation of a classic — caramelized apples served with caramel popcorn, creamy
gelato, smooth mascarpone cream, and a crisp almond crumble.

TARTE TATIN JARD’OR 90

70% chocolate crémeux complemented by raspberry ganache, airy
chocolate espuma, and raspberry gel.

CHOCOLATE MILLEFEUILLE 110

A light and airy soufflé, served warm with creamy vanilla gelato and flambéed Grand Marnier.

GRAND MARNIER SOUFFLÉ 130

Light vanilla meringue topped with tropical mango and passion‑fruit
compote, finished with a zesty lime‑mint lassi.

PAVLOVA MANGUE ‑FRUITS DE LA PASSION 90

Prices are subject to 10% service charge and 11% applicable government tax
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