WHISKY DESSERTS
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WHISKY DESSERTS

Red Pebbles 48 © ©
White chocolate mousse, raspberry cream,
dark chocolate cream, vanilla panna cotta,
white chocolate powder, and raspberry rose sauce

Nougat Crow 52
0000

Coffee nougat mousse, nougat praline sauce, Lotus cream,
and crispy Lotus

Caramelized Apple and Almond Financier 52

00000

Warm pastry with whiskey caramel sauce, vanilla ice cream,
and toasted almond tuile

Chocolate Bomb 56 Q Q ©
Gianduia chocolate caramel mousse, served with cocoa streusel,
brownies, hazelnut nougat, toffee sauce and hazelnut gelato

Whiskippy 56 O Q ©
Chocolate peanut butter soufflé, whipped peanut butter,
cocoa bagel streusel and nuchola gelato

Walter Time 56 ©
Two cigars filled with Lotus cream, with caramel sauce
and caramelized bananas

Flavors Of Sorbet 45
Three sorbet scoops of your choice: mango, coconut, passion fruit
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@ Can be made gluten free by request € Vegan friendly & Low sugar dessert
Allergens: € Gluten Q Nut family @ Legumes €) Alcohol




