PIERRE HERME

FPARIS

PIERRE HERME PARIS CAFE GOURMAND

Enjoy an exquisite assortment of four Pierre Hermé Paris mini cakes, perfectly crafted for a delightful experience.
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Emotion Ispahan

An iconic Pierre Hermé Paris
creation harmonizing lychee,
rose and raspberry
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Cheesecake Satine

A light cheesecake fragranced
with passion fruit and orange
marmalade, offering a bright,
refreshing finish
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Café Gourmand
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Millefeuille
Jardin de I’Atlas
A light and vibrant millefeuille
scented with lemon and
orange blossom
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3,000 JPY

Prices include consumption tax and 15% service charge.
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Macaron Jardin de Mysore

Layers of bitter chocolate
ganache, delicate sablé,
and fine chocolate sheets
with roasted nut and soft
woody notes.
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