£

o

N

(@\]

8

1)

o

©\ 0 ) o) o) 0 © 0 o)
o o o o (") wn\ v v

S Wy w w wv o0 o0 GG o0

%r > > > > S > > >
Z Z Z, Z, Z Z Z Z

. O O O @) O @) O @)

ﬁ

3

&

o

o)

w

S

v [ee] (oo} 0 0 o0 [ee] (e} o]

o v IYa Iva Ve S S = S

5] — > >~ > S — — —

o Z Z, Z Z, Z, Z Z

ﬁ O @) O O O O O O

on

& a

B g 2

= g #rE Y

= - = 2r

g H3 #%s % S

= &;Rc 8 & I = =
5 £ £7 e = a =
* 3 .%umc AM@ e~ Y 50 X.A..m P~
S KE B8 w3 wZ m: H§E =3
EE P %y ®P RE HP By &
ES Er #m LS ®#52 EK&E& 2 <£5




4 Dine In

3
z
=
=
5
=

CNY 68

CNY 48

Acqua Panna 500ml

WP 5002 T

[e0)
N
>
Z,
O
[ee)
\O
S
Z
©
E
)
"
S b
<
a
= 5
= &
i 9

0
\O
>
Z
@)
o0
H
5=
Z
@)
g
=)
w2
¥ e
—
B &
=
~
g
P

o0
oy
O
o0
\O
O
E
=)
=0
B e
=g
%
~
o
W S

2
Z
0
wm
%

E
5 &
2 &
~ 5
X g
R Z




4 Dine In

:
<

()
<
=
i
o
=

CNY 68

CNY 58

ol

Orange Juice

[LLi

CNY 68

CNY 58

Grapefruit Juice

R

CNY 68

CNY 58

Apple Juice

CNY 68

CNY 58

Carrot Juice

[EZNt

CNY 48

CNY 28

GELIES
Coca Cola

CNY 48

CNY 28

AR
Coke Zero
g

Sprite

CNY 48

CNY 28

CNY 48

CNY 28

Wik

Tonic Water

CNY 48

CNY 28

K

Soda Water

FZEK

CNY 48

CNY 28

Ginger Ale
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WELRF G
Durian Mango Swiss Roll

o

BEN, TR, PmEt, SR,
AH%, Wi

Durian, mango, cream cheese,

Mascarpone cheese, vanilla, cream

ik | RsE

CNY 368/1p

i s%
The image is for reference only, actual product may subject to change.
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Strawberry Shortcake

W, WEISRT, KRR,
Y. W8, BERE, TR

Strawberry, strawberry chocolate,

seasonal fruits, cream, egg, sugar, flour

CNY 368/16CM
CNY 488/18CM
CNY 608/20CM
B iUt 2%
The image is for reference only, actual product may subject to change.
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PARINE = 7
Pistachio Mille-feuille

ﬂ:‘l‘.t‘%a ﬂ:‘t‘%%s ﬁ%a
FERE, W, Wi

Pistachio, pistachio paste, flour,
sugar, butter, cream

firk&
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The image is for reference only, actual product may subject to change.
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TR, B
s, AR, Yhuh
The image is for reference only, actual product may subject to change.

Date and Dark Chocolate Eclair

Date, dark chocolate, flour, sugar,
buctter, grape seed oil, cream
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Pineapple and Coriander Eclair

W, T, AR, MK
BiRe, . Yhub

Pineapple, lime, coriander, flour,
sugar, butter, cream

firk&

CNY 68
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The image is for reference only, actual product may subject to change.
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Guava Strawberry and Sake Mousse

o A0 R L Y T e 0

R
=

HAHEW. 75,

EOM, A,

Youh, X5, BERE, WY

Guava, strawberry, sake, shiso,

cream, egg, sugar, flour

B | R5F

fir

CNY 328/1 pound

E R Es%

‘The image is for reference only, actual product may subject to change.

CNY 428/2 pounds




Tangerine and Basil Mousse
T, WRkz, AL, Wl
M. WERE. W

Basil, tangerine, orange blossom,

cream, egg, sugar, flour
CNY 328/1 pound
CNY 428/2 pounds
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Dark Chocolate

and Espresso Mousse

B, A, BEE, Wligh,
By, HERE. W BEK,
Wk, XS&E, 48, HFRT . P,
ARy, WA, R

hazelnut, almond, hazelnut spread,
feuilletine, black chocolate, banana puree,
sugar, vanilla, flour, egg, milk, gelatin, cream,

cocoa powder, cocoa bean, salt

CNY 588/2 pounds

B AL es%

‘The image is for reference only, actual product may subject to change.
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Pistachio and Pineapple Mousse
T, ﬂ:‘l‘)%ga %ys

FAEHL huh, XSE, WER. Wk
Pistachio, pistachio paste, pineapple,
Sichuan pepper, cream, egg, sugar, flour
ks | Rk

CNY 488/1.5 pounds

CNY 688/3 pounds
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The image is for reference only, actual product may subject to change.
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Dark Chocolate and

Espresso Mousse

RIGVEy, e, Ghid
ME, B, TR

Dark chocolate, coffee, cream,

egg, sugar, flour

frks

CNY 68
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Tangerine and Basil Mousse
P, WRBe, BEE. Wik,
XGE. WS, R
nce only, actual product may subject to change.

Basil, tangerine, orange blossom,

cream, egg, sugar, flour
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Guava Strawberry and Sake Mousse

R

Tam, "R, HARHEN, %75,
Yhuh, XSG, BERE, W

Guava, strawberry, sake, shiso,

cream, egg, sugar, flour

firks
CNY 68
B %
The image is for reference only, actual product may subject to change.
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Jasmine and Soy Sauce Flan
Bz

RAAE, el MR,
PERE. o, Wik
Jasmine tea, soy sauce, flour,

sugar, butter, cream

firks

CNY 68
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The image is for reference only, actual product may subject to change.
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Ginger Fig Swiss Roll

TR, KEM. £, Wk,
FERE. ., Whnh

Fig, peach, ginger, flour, sugar,
butter, cream

firks

CNY 68
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The image is for reference only, actual product may subject to change.
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AR, FAEL, TR, BEAR.

T, WA

Strawberry, vanilla, flour, sugar,

The image is for reference only, actual product may subject to change.

butter, cream

ik
CNY 68

R
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Vanilla and Strawberry Mille-feuille
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Double Fromage Blanc Cheesecake
Wl vl FORE

raspberry and blueberry puree, raspberry,

lemon, digestive biscuit, vanilla, egg, cream,

The image is for reference only, actual product may subject to change.

KR I A 2 - A
WA KRG S Wit medhh.

MR IR R, WAE,
Fromage, cream cheese, sour cream,

FH%L, NE,
butter, corn flour
g | R

CNY 488/2p
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The image is for reference only, actual product may subject to change.

B

feuille

Pistachio, pistachio paste, flour, sugar,

butter, cream
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Pistachio Mille-
CNY 368/16CM
CNY 488/18CM
CNY 608/20CM
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