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BY EXECUTIVE PASTRY CHEF JONATHAN PEREIRA

DESSERT TASTING 68
Choice of Three Desserts, Supplemental 10 for Guava Cheesecake

MID-AUTUMN FESTIVAL MOONCAKES 12
Lotus Paste with Egg Yolk

Melon with Egg Yolk

Red Bean Paste with Egg Yolk

Mixed Nuts

Gift Box with Three Assorted Flavors 30
THE MANDARIN 24
Green Tea Mousse, Mango Gelee, Ginger Chocolate Streusel

CHOCOLATE DECADENCE 24
Hazelnut Feuilletine, Salted Caramel, Chocolate Mousse

TIRAMISU 24
Coffee Chiffon Cake, Coffee Creameux, Mascarpone Mousse

BELLINI PAVLOVA 24
Peach Tatin, Bellini Sorbet, Norohy Chantilly

STRAWBERRY TART 24
Strawberry Coulis, Diplomat Cream, Almond Cake

PINA COLADA CAKE 24
Colada Mousse, Pineapple Confit, Vanilla Cake

GUAVA CHEESECAKE 32
Serves Two. Guava Lime Paté Fruit, Spiced Graham Cracker

ASSORTED MACARONS 45
Six Pieces. Vanilla, Lavendar, Green Tea, Rose, Coffee, Lemon

ASSORTED TRUFFLES 45
CAKE 140
5-Inch Cake. Requires Two Hours. Choice of:

Double Fudge Chocolate

Lemon Raspberry Financier

Strawberry Shortcake

ICE CREAM & SORBET 10

Vanilla Bean Ice Cream
Chocolate Ice Cream
Seasonal Sorbet

For a sweet delight in a box, dessert takeaway is available (except for ice cream & sorbet).

Please ask your server for more information.

For your convenience, an 18% gratuity will be added to the entirety of the check and will be

distributed towards the service staff. All our products are sustainably sourced.
Please advise your waiter if anyone in your party has food allergies and/or restrictions.




