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Vo Desserts

Vac/leriq %rmqgoi&e NTS 580
BT UMUK EMERE O 0 O

Raspberry Meringue, Sorbet and Chantilly

[/e& %/offaqfe& NT$ 480
PNE SRR o

Floating Island, Tahiti Vanilla, Caramelized Sugar

(e _S)aiqf—/ﬁ/oqoré NTS 580
O RRA LR ELHEEE OO 00

French Choux Pastry, Hazelnut Chiboust, Créme Chantilly

v\//ou&&e de ?i&fac/le NT$ 580
Wy B O SR - AR 000

Pistachio Mousse with Chocolate and Strawberry Sauce

foqo/aqf au Chocolat2.() NT$ 38(0)
@ LI AT 5120 00 0000

Molten Chocolate Cake with Passion Fruit and Mango Ice Cream

Jarte /\A)m{aqo/e aux ?orrme& NT$ 380
B HRWHIE 00 00

Apple Tart with Créme Fraiche

Jarte au Cifroq v\//eriqguée NTS 380
HEHFEEERE O 000

Lemon Meringue Tart

Créfe& _S)uzeffe NT$ 880
o WA 00
| AR | For 2 persons ‘

ol TS 650
Mgk e 00 0

| EERA0DEEZ A | Needs 40 minutes to bake‘

rjz/aq Come i la 7Zariqe de CAoifaidd;qe NT$ 380
& HEBETHT 000

Chestnut Flan, Vanilla Chantilly and Caramelized Sugar

42 B3 RS Service Hours | 12:00 - 13:30 & 18:00 - 20:30

G AR ERNEERER
DISHES WITH £ CAN BE PREPARED AS VEGETARIAN

DA ERTEE M 5 110% AR % 2
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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