14:00 - 21:00

STRAWBERRY
DESSERT COURSE
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This course uses seasonal strawberry fresh from our pastry kitchen.

It consists of refreshing and classic “Fraisier Pistache”
and is best enjoyed paired with original cocktails.
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Alcohol-free cocktails can be made upon request.
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Food image is for illustration purpose only.

DESSERT COURSE
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Glace Fromage with Warm Strawberry Sauce
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Orange Wreath Mimosa (Champagne, Mandarin Orange Syrup)
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Strawberry Citrus Salad
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Red Nose (Vodka, Apple Juice, Cranberry Drink)
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Fraisier Pistache
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Tiffin Milk Tea (Tea Liqueur, Milk)
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Vanilla Chocolate, Framboise Guimauve, Palmier
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Cooffe or Tea
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Please choose one from the following drinks with your petit four.

COFFEE
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Coffee Vienna Coffee Caffe Latte
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Espresso Café au Lait Cappuccino
TEA

AN g—=I) pods fm b7
Assam Darjeeling Ceylon

JAPANESE FLAVORED TEA from MIYAGI ONAGAWA
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Bitter Chocolate (Roasted Green Tea with Cacao Husk)

FLAVORED TEA
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Strawberry Garden

HERBAL TEA
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Chamomile Peppermint and Lemon Grass Rose Hip and Hibiscus




