PISTACHIO GOLD BAKLAVA & % & <
428 (for sharing)

A rich and layered tribute to tradition, perfect as summer fades into fall.
A finale rich in warmth and decadence, this dessert draws inspiration from the intricate layers
of Middle Eastern pastry.

Inspired by classic baklava, this dessert layers honey pistachio ice cream with pistachio praline,
kataifi crunch, and pistachio sponge. Adorned with roasted pistachios, caramelized filo,
honeycomb, gold leaf and cinnamon dust. Served with cinnamon créme anglaise.
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Additional Thirst Quenchers *¢ fi

Mocktail: Golden Blush £ ¢ 45 % - 88
Watermelom Juice, Lime Juice, Fresh Lemongrass. Fresh Mint

All prices are in Hong Kong dollars and are subject to 10% service charge.
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If you have any spec1al dletary needs food aller§‘1es or 1ntolerances please inform our service team.
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