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The Rose
Smoked rose cream, cheese and rose petal espuma
mousse. Filled with rose water and rambutan, served

over an almond blondie.

Chocolate Pinecone
60% Kampura chocolate mousse, pecan 

crémeux filling, on a pecan croquant.

Lemon Dome mousse
Lemon mousse, lemon crémeux filling, on a 

pistachio croquant.

Blueberry mousse
Blueberry mousse, blueberry compote filling, on

an almond croquant.



Valentine’s Day
Tasting
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Rose
Smoked rose cream, cheese and rose petal espuma
mousse. Filled with rose water and rambutan, served

over an almond blondie.

A sweet experience designed to share
between two people.

 Includes the following petit fours.

Valentine
Raspberry mousse with cream and red fruit compote,

layered with raspberry sponge cake.

Layered cake
Toffee glaze and mousse, catupiry cheese,

caramelized almonds, and vanilla sponge cake.

Garden
Chocolate sponge cake, chocolate namelaka, rosé
wine gel, raspberries, and raspberry cream cheese.


