
M E N U
DESSERTS

T A S T I N G

R E S T A U R A N T

M a n g o  c r e a m  w i t h  p a s s i o n  f r u i t  i c e  c r e a m ,  w h i t e
c h o c o l a t e  f o a m ,  c o c o n u t ,  a n d  c i l a n t r o .

T e x t u r e s  o f  s w e e t  a n d  s a v o r y  p o p c o r n ,  w i t h
c a r a m e l  a n d  t o a s t e d  w h i t e  c h o c o l a t e .

M a n d a r i n  c r e a m ,  m e r i n g u e  i n  t w o  t e x t u r e s ,
m a n d a r i n  a n d  m i n t  i c e  c r e a m .

R e i m a g i n e d  s t r a w b e r r y  l o l l i p o p :  f r e s h n e s s ,  c a r a m e l ,
a n d  c r u n c h ;  a  s w e e t ,  n o s t a l g i c  t o u c h .

C h o c o l a t e  t e x t u r e s .

O u r  v e r s i o n  o f  t h e  t r a d i t i o n a l  “ P o s t r e  d e  m u s i c ”
w i t h  s p i c e d  r u m  c r e a m .

O u r  j e w e l r y  b o x  o f  p e t i t  f o u r s .

55€

03/26


	TASTING
	MENU
	DESSERTS
	Mango cream with passion fruit ice cream, white chocolate foam, coconut, and cilantro.
	Textures of sweet and savory popcorn, with caramel and toasted white chocolate.
	Mandarin cream, meringue in two textures, mandarin and mint ice cream.
	Reimagined strawberry lollipop: freshness, caramel, and crunch; a sweet, nostalgic touch.
	Chocolate textures.
	Our version of the traditional “Postre de music” with spiced rum cream.
	Our jewelry box of petit fours.
	55€
	RESTAURANT




