PIERRE HERME

PARIS

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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Jeweets

Macaron Eclat

Lemon-flavoured cream,
pumpkin seed praline
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Plaisir Sucré

Hazelnut dacquoise,
hazelnut praline feuilletine,
milk chocolate,
milk chocolate ganache,
milk chocolate Chantilly cream
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Café Gourmand
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Talisman

Soft almond and vanilla biscuit,
vanilla-flavoured rice pudding,
caramel mousse,
caramelised puffed cereal
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3,000 JPY

Prices include consumption tax and 15% service charge.
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Emotion Carré Blanc

pear compote, nut biscuit,
maple syrup-flavoured
mascarpone cream,
white chocolate
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