per se

DESSERT TASTING MENU
March 1, 2018

YUZU "MARGARITA"
Harry’s Berries Strawberry "Soda”
and Silver Tequila "Granité"

ALMOND FRANGIPANE "TARTELETTE"
Champagne Mango, Aptos Farm Kiwis,
and Kendall Farms Créme Fraiche "Chantilly"

"CREPES SUZETTE"
Honey Tangerines, Madagascar Vanilla "Créme Chiboust,"
and Navel Orange Reduction

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

"BROOKLYN BLACKOUT"
Sorrento Lemon Marmalade, Sicilian Pistachios,
and Guanaja Chocolate "Crémeux"

PRIX FIXE 70.00
SERVICE INCLUDED
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