e it * Homemade D%ééer’té

PATISSERIES

Mou&&% au Chocolat 130 OOO k|p

Créme Caramel 4 la Vanille de Bourbon 100 OOO k|p

Tatin aux Troié Fruitg (Mangua;, finanag, ¢t pomm%) ¢t son Pa;tit pot de Créme

Warm upside down Tart (fipple Mango and Pincapple) and Cream 10000 kip

QSuggeétion Boule de glacw/ add a &coop of lce Cream + 55 000
CrUme Brclie o la Noix de Coco , Coconut Crime Brclie (warm or cold) 100 000 kip

Tiramisu 130 000 kip
Fondant au Chocolat 140 OOO k|p
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Oalade de Fruitg Fraig du Pays au 6il"OP de Poivre de Sechouvane ¢t a la Citronnelle =ty =
Fr‘c;éh Fruit (-Salad with cSichuan po;PPa;r‘ (-Sgr‘up and L@mongpaéé 75 OOO e
£

service charge 10% not included
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* ﬁr‘tiéanal lce Cr‘a;amcs

4 \ foire Pochée au Vin Rouge ¢t ga Rogace de Glace au Miel & Gingembre

1‘»}’;‘“ 4 100 000

e 257 Warm Poached Pear in Rgd Wine and Honey Ginger lce - Cream

¥ AADE INLACS

\acee .
S oroet 40 000 kip per Scoop~ C yem® Gle 55 000 kip per Scoop

Citron Vert - | ime Vanille - Vanilla

. Chocolat - Chocolate
Fruit de la Paggion - Paggionfruit

Mangue-Mango | Café¢ - Coffee f SUGGESTION \

Noix de Coco - Coconut Coulié de Chocolat Chaud

Miel Gingembre - Hono;g Ginger Hot Chocolate Fudge Sauce

\_ 55 000 -
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service charge 10% not included





