**» DESSERT =++

White Miso Soufflé
Coconut ice cream, citrus curd
(please allow 20 minutes for preparation)

148

Chocolate & Pear - 4
White chocolate ice cream, shaved chocolate, miso custard,

sake pears, meringue

118
Baked Cheesecake (limited daily) &

Housemade strawberry spread, berries

128
The Aubrey Baked Cheesecake (limited daily)

Créme fraiche ice cream, caviar

488

Ice Cream & Sorbet (&) &

Bitter chocolate, Hokkaido milk, yuzu sorbet, seasonal fruit

68

Seasonal Fruit Platter Bv (D
128

**+ DESSERT WINE =**+

Grace Wine — Shugoro No Vin (60ml)
Yamanashi, Japan NV
150 (Glass) / 880 (Bottle)

Free Flow Still and Sparkling Belu Water $40 per head
*x
Prices are in Hong Kong dollars and subjcct to 10% service chargc
xR
Where available, our ingrcdicnts are from sustainable sources and ethical farms
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