
d e s s e r t s
2 0 .

c h o c o lat e  “to sta d o ”
Chocolate Baguette, Guanaja Mousse, Marqués de Valdueza Olive Oil

r h u ba r b c o n t r a st s
Rhubarb Double Cream, Rhubarb Sorbet, Lychee Gelée

pe c a n  p i e  r ev i s i t e d  
Pecan Panna Cotta, Aerated Pie Crust, Maple Bourbon Ice Cream

da r k  c h o c o lat e  b row n i e
Minted Pea Ice Cream, Bacon Meringue, Sweet Pea Crumble

pa s s i o n  f ru i t  c a n n o l i
Pineapple, Coconut Pearls, Exotic Fruit Soup

s e l e c t i o n  o f  s o r b et s  a n d  i c e  c r e a m s

s e l e c t i o n  o f  a rt i s a na l  c h e e s e s
Cave-Ripened

da n i e l  k l e i n h a n d l e r    Chef Pat i s s i e r


