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COFFEE Hot
CAFFE MILANI House Coffee #@suskmmmm $42
Espresso #imimk $40
Cappuccino azRmmE $45
Mocaccino 47000k $50
CAFFE Latte -t $45
Latte with Flavor (Coconut / Toffee / Rose) $50

Uk (R FERE/ 25%)

Choice of Single Origin or Cuoril Decaffeinated Beans
DU _Emnnk r] 558 e 88— rn s s MR N =

CHOCOLATE & TEA
Rich Chocolate iskif $58

Organic English Breakfast Tea B#HEREEMR $58

Earl Grey Blue Flower Tea ETGEBAI% $58
Strawberry lychee Green Tea E&EZHK#& $58
Liquorice Cool Mint Tea HE&EHZE $58

FRESH JUICE
Fresh Orange Juice &t

Fresh Watermelon Juice ##@m:t

MINERAL WATER

Italian Still Water Panna (250ml)
E AR Panna BERIK

Italian Sparkling Water San Pellegrino (750mi)
EAF] San Pellegrino &aHERK

GELATO

Two Scoops of Home-made Gelato
LREATER

Affogato with a scoop of Home-made Gelato
SRR

S In—RR##

Subject to 10% service charge
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To produce authentic top-quality Italian pastries, you need not only first-class Italian _"’ § e Y _ o -
baking ingredients but also a master chef who knows the essence of Italian baking. The ¢ Y el = ip "nph o e
third generation of Giovanni Pina, bearing the same name as the brand, is a master of the \, - Yf g J : ~ Y
o ] . e ]
Italian baking industry. Giovanni Pina has been specializing in baking for 40 years. With his § T Lo B < .
$35 family roots and natural talents, he won the International Pastry Gold Medal and the > ( - S &1 )
honorary title of "Master of Desserts" in 1994, being the youngest one to have this Y ;:“f ) . "{ N\ ‘.r‘. g
4 achievement. In 2009, he was selected as one of the 100 best dessert masters in the world, b A :‘ 2 o "';-g\
$48 an honour that only 6 people in Italy have received so far. z 1l }t 2 % é ® 4 d 7 H"ﬁ%{ 3
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Orangeraie

DS & R

Coffee Cream, Orange Cream,
Orange Jam, Grand Marnier,
Sponge Cake

Castagna

RFER

Chestnut Cream, Candied Chestnut,
Rhum, Sponge Cake

Miele di Pompelmo
ey R S e
Acacia Honey Mousse,

Pomelo Honey Cream,
Limoncello, Sponge Cake

My Tiramisu
FRAVERHLARER

Zabaglione Cream,

Cocoa al Earl Grey
BRAREIRMER

Chocolate Ear! Grey Tea Mousse,

Cocoa Cream Cheese Foam, Rhum,
Chocolate Crisps, Cocoa Sponge Cake

Lemon Meringue Tart

=l

Lemon Meringue, Berries,
Lemon Custard, Shortcrust

Litchi Rosa
KRR R

Rose Lychee Raspberry Mousse,
Peach Compote, Grand Marnier,
Sponge Cake

Mango Ananas

Mango Mousse, Pineapple Compote,
Grand Marnier, Sponge Cake

Torte a Fette —

Nocciolaciocc
BFREMATNER

Hazelnut Mousse,
Chocolate Mousse, Chocolate Custard,
Chocolate Flakes, Cocoa Sponge Cake

Chocolate Festival
FreAR b ER

85% Chocolate Mousse, Chocolate Cream,
Chocolate Ganache, ltalian Blood Orange Gin,
Cocoa Sponge Cake, Cocoa Nibs

Fantasia

TR RIRERS

Yoghurt, Cream, Cocoaq,
Passion Fruit Puree, Sponge Cake

Milano Cheesecake
KEgZ Lef
Philadelphia Cheese, Lemon Juice,
Lemon Peel, Shortcrust

Mediterranea

R ORIEPRAMERR

Pistachio Mousse, Griotte Cherries,
Cocoa Sponge Cake

®

Angelo
2 THRMERS

Light Cream Cheese Mousse,
Chantilly Cream with Limoncello,
Light Cheese Chiffon Cake

Blackcurrant Mousse Cake

BINmFRMER

PARES

Blackcurrant Mousse, Italian Blood Orange Gin,
Chocolate Glazing, Sponge Cake

Apple Pie”"My Way”
EIVIERM

Apples, Cinnamon,
Orange Juice, Shortcrust

- ‘Basticceria

Millefoglie
EFRE T TR

Custard Cream, Fresh Berries,
Pistachio Nibs, Puff Pastry

FORS LT

Pistachio Custard Cream,
Pistachio Butter Cream, Chantilly Cream,
Pistachio Nibs, Puff Pastry

| o

Misma Tart
HMEEThE

Fresh Berries,
Custard, Shortcrust

Cannoncino
ST RER

Vanilla Custard,
Chantilly Cream, Puff Pastry

$54 per piece

‘Pasticceria Q\/lignon

e *

Chocolate Tart Fresh Fruit Tart
RARR T THE ROREEREE

Fresh Fruit, Custard Cream,
Tartlet

@

Hazelnut Cream Tart

Lemon Tart
KIRE DHEIENE
Fresh Fruit, Lemon Meringue,
Lemon Custard, Tartlet

&

Pistachio Tart
RORBAOREE

Pistachio Cream, Chocolate Ganache,

Griotte Cherries, Tartlet Cocoa Glazing, Tartlet

Strawberry Tart Cream Bigné Cappuccino
buim el e ISEESLIES MBERRRAR S 1T HIRETHE
Hazelnut Cream,

Cappuccino Mousse,

Cream, Custard, Choux Puff
Chocolate Gelatine, Chocolate Cup

Fresh Strawberry,
Roasted Hazelnut, Tartlet

Custard Cream, Tartlet

Cannoncino
RARE TR

Vanilla Custard, Puff Pastry

Raspberry Tart
HIREIUERFE R RIFAIRFHE

Raspberry, Strawberry Jam,
Pistachio Powder, Tartet

Zabaglione Bigné Sacher all'ltaliana

WEHER
Zabaglione Custard, Choux Puff Chocolate Ganache Glaze,
Apricot Jam, Rhum,

Cocoa Sponge Cake

Mascarpone Cheese Cream,
Coffee Rhum, Sponge Cake

@ $54 per piece

$52 per slice

S 150 for 12 pieces P
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