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Mont-Blanc Triple Chocolate Mousse
$230 $230
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Basque Cheesecake Matcha Basque Cheesecake
$180 $190
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Margherita Mushroom, Shrimp & Spinach
$180 $180
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Flourless Chocolate Souffié
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Arich interplay of Valrhona 64% & 66% soufflé and
58% Cacao Barry sponge, crafted for the ultimate
chocolate depth.
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Chocolate Rhapsody
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Valrhona P125 Chiffon: Infused with delicate floral
notes, paired with hazelnut and Guanaja chocolate
chantilly for an exquisite textural journey.
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Oolong Tea Cake

$200

EBEBEITRNEXE
Gluten-Free Chocolate Souffié

$180
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Bayonne Ham Mentaiko & Egg
$220 $180

BEREEBARERER
Caramel Apple Cheesecake
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French Kiri cheesecake base layered with artisanal
caramel apples for a comforting and indulgent
finish.
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Rose Raspberry Velvet
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Artisanal Pingtung rose jam infused into a classic
Rose & Raspberry pairing—a tribute to Taiwan's
local organic harvest.

Desserts
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Pistachio Bavaroise Jasmine Peach
$250 $220
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Lemon Tart
$200
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Cheese Chorizo Quiche
$180 $200
Birthday Cake
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Baked Cheesecake
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A Basque classic from the Franco-Spanish border,
featuring a signature charred exterior and a rich,
creamy cheese heart.



