ATELIER

Afternoonsd




awberry Cheesecake
rumble, cheesecake cream,
strawberries compote
DEG

Chocolate Brownie
Salted caramel sauce
D.E.TN,GF

Lemon
Sour Dough Gitrus confit, lemon curd,
olive oil madeleine,
blood orange mouse
DEG
Hazelnut Paris Brest
Yogurt Iar Choux dough, feuilletine crunchy,
R R praline, chocolate cremeux,
Bircher Muesli B25 hazelnut diplomat
. . DGEN
Coconut Chia Pudding B25
Blueberry Yogurt B25

Kindly let your server know about any food allergies when placing your order.

(GE) Celery (C) Crustacean (D) Milk & Dairy (E) Egg (F) Fish (G) Gluten (L) Lupine (MO) Mollusc (M) Mustard (P) Peanut
(R) Raw (SS) Sesame Seed (S) Soybean (SD) Sulphur Dioxide (TN) Tree Nut (V) Vegetarian

“Consumption of raw or undercooked animal,
seafood or poultry products such as egg may increase your risk of foodborne illness.”
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COFFEE
Served Hot or Iced
Espresso

Double Espresso
Ristretto
Macchiato
Americano
Cappuccino
Latte

Spanish Latte
Matcha Latte
Hot Chocolate

ICED
MATCHA
Strawberry
Mango

Lemon Soda

All prices are in
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TEA

Lemongrass & Ginger
Peppermint

Jasmine

English Breakfast

Chamomile

B25




