La Carte des Desserts
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288 rmb

Pear | 24
caramelized | smoked vanilla cream | puffed rice | lemongrass foam
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Coffee | W
gavotte tuile | star anis caramel | coffee foam & espresso sauce
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Chocolate | 5% /3
soft biscuit | earl grey tea & chocolate cream | chocolate streusel, tuile & bergamote
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Crépes Suzette | 73FRFEA U
flamed in front of you with Grand Marnier
A6 700 e TN DR 1A IR 55

Desserts created by
Guillaume Gautier, Pastry Chef, Shanghai
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Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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