
LU UPO OOZLA A

BRUNCH
MW CH OCO L ATE CAKE  10

VALRHONA MANJARI CHOCOL ATE DOBASH

J IVAR A CHOCOL ATE CRUNCH , PAS SION FRUIT SORBE T

DO N UT ‘H O LE S’   9

CHEF ’ S SELECT ION OF SE ASONAL SAUCES:

BANANA-PAS SION FRUIT,  R ASPBERRY-HIB ISCUS L IME ,  TROPICAL FRUIT

‘TRO PI CAL CR E AMS I CLE B R Û LÉ E ’    10

HAUPIA TAPIOCA ,  DR AGON FRUIT,  P INE APPLE ,  L IL IKOI SORBE T

COCO N UT CAKE  9

COCONU T CHIFFON , HAUPIA PUDDING , COMPRES SED PINE APPLE

K AFFIR COCONU T SNOW, HAUPIA SORBE T

SWEETS

STR AWB E R RY-H I B ISCUS S HAVE I CE 10

HAUPIA TAPIOCA ,  MOCHI VANILL A ICE CRE AM , COCONU T SORBE T


