per se

DESSERT TASTING MENU
November 27, 2017

ORANGE BLOSSOM "GRANITE"
Compressed Persian Gucumbers, Candied Meyer Lemon,
and Seaberry Yogurt

"MILLE-FEUILLE AUX POMMES CONFITES"
Spiced Apple Butter, Burnt Maple Chantilly,
and Treacle-Soaked Pecans

HONEYNUT SQUASH CREAM PUFF
Toasted Pepitas, Poached Cranberries,
and Whipped Clover Honey

"COFFEE AND DOUGHNUTS"
Cinnamon-Sugared Brioche Doughnuts
with Cappuccino Semifreddo*

CHICORY-CHOCOLATE PUDDING
Caramelized Banana Mousse, Nigoise Olives,
and Crunchy Hazelnut Praline

PRIX FIXE 70.00
SERVICE INCLUDED



	Chicory-CHocolate Pudding
	prix FixE 70.00

