
R E S T A U R A N T ,  L O U N G E  &  G A L L E R Y

CHEESE PLATTER ~ NOS FROMAGES
Our selection of imported cheese served with dried fruits 

walnuts, fig jam, dried apricots, walnuts, black truffle powder

150

Le Millefeuille Cara-Vanille
Salted butter cream caramel and vanilla custard cream, caramel sauce

75

Le Chocolat Sensation
Chocolate cream and icing, chocolate sorbet, chantilly chocolate, trendy sauce

85

L’Ananas
Pineapple carpaccio with coconut sorbet

65

La Sphere Rouge
Madame yuzu cream, raspberry gelee, raspberry sorbet

85

Le Parfum des Iles   
Passion fruits mousse, rum granite and coconut lightness

85

DESSERTS ~ NOS DESSERTS

S O U F S O U F F L É
Please allow us 25 mn......

Pista Choc....
Dark Abinao chocolate soufflé, pistachio ice cream

95

Maxi Marnier....
Grand marnier soufflé, “Tahitian” vanilla ice cream

115 

Home Made Sorbet & Ice Cream
40/Scoop

Containing Nuts Non Gluten Vegan

All Prices Are In Thousand Rupiah & Subject To 8% Service Charge And 10% Goverment Tax

- Items are subject to availability -


