%< La Carte des Desserts
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288 rmb

In the spirit of a Montblanc | i #
textures of chestnut | orange & lemon | meringue
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2009, Quarts de Chaume, Domaine Baumard 488

Strawberry | %i%f

steamed egg white | raw & cooked strawberries | Timut pepper flavoured cream | mulled wine sauce
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2018, Direkttrager, Ploder Rosenberg 'Uberschiumend’, Steiermark, Austria 198

Chocolate | 5% /3

Guanaja 70% chocolate cream | banana & passion fruit | coffee & ginger foam
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1986, Catalans Rivesaltes Ambre, Haute Coutume 268

Crépes Suzette | 73FRFEA P

flamed in front of you with Grand Marnier

A8 T T T D 5 12 IR 55

2009, Quarts de Chaume, Domaine Baumard 488

Desserts created by
Guillaume Gautier, Pastry Chef, Shanghai
Wine suggestions to pair with your dessert | ff 5 BL i

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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