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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Ispahan
An iconic creation from Pierre
Hermé Paris.
Vibrant raspberry notes,
delicate lychee and smooth

rose cream in perfect balance.
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Jeweets

Tarte Fine au
Chocolat Caraibe

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

woody notes.
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Café Gourmand
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Emotion Envie
A glass dessert of “Envie,”
combining cassis, vanilla,
and violet.
We recommend dipping your
spoon deep to enjoy all the
layers together.
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Prices include consumption tax and 15% service charge.
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Petit Four Tarte

Infiniment Pistache
A celebration of pistachio at
its finest.
Smooth ganache and airy
Chantilly cream create a
gentle contrast with the tart,
enhancing the pistachio’s
delicate flavor and subtle
bitterness.
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