THE

PACIJIC

DESSERT

Hazelnut Chocolate Crunch

praline croustillant, hazelnut dacquoise, chocolate cremeux,
milk chocolate chantilly, raspberry foam

Apple Tarte Tatin

crunchy puff pastry, caramelized apples, vanilla bean gelato,
brown butter graham crumbs, parmesan crisp, cranberry sauce

London Fog Tea — Ramisu

earl grey tiramisu, honey and bergamot chantilly,
dried fig compote

Chocolate Raspberry Cheesecake

baked chocolate cheesecake, raspberry cracker, vanilla whip,
raspberry compote

Salted Caramel Créme Brulee

salted caramel-flavored créme brulee,
white chocolate anise biscotti

Chocolate Truffle Plate

3 assorted house-made truffles, chef's choice
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Cristina Velasco, Pastry Chef



