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viennese apple strudel
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white chocolate mousse cake
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berry compote filling vanilla
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new york cheesecake chocolate
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seasonal fresh fruit plate

— AR BT F—&TFT7—0
homemade cookies & petits fours
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swiss mocha
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mint chocolate
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AQUAMAR VITALITY CUISINE banana

(Aav— [ lEWi (g) / B (g)] v —Rwy k
SORBET

AaAN=FDH T 2—F v e V=17 U:LI/
coco-vanilla cashew créme briilée /7 &
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mango-ginger
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apple & mango chutney, cake of the day, pressed dry figs, grapes, celery
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