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56

Pistachio Bralée

Pistachio dacquoise and
crunch, rich pistachio creme
bralée, sour berries,
caramelized pistachio and
crispy kadaif strands

Pear and Black Tea

Baked almond and orange
cream, pear soaked in tea and
cardamom infusion, rich
vanilla cream, golden almond
tuile

NOIR

Rich, velvety chocolate
cremeus, caramelized coated
hazelnuts, salted caramel, and
cassis coulis

Arbequina Fudge

Warm and rich dark chocolate
fudge, crispy cocoa nib tuile,
vanilla ice cream, and local
Arbequina olive oil sauce

Tropical Blanco

Coconut dacquoise and
crunch, vanilla panna cotta,
seasonal fruit salad, tropical
fruit coulis, baked meringue




