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Contemporary Chinese Cuisine

7| DESSERTS
EII:E' CHILLED MANGO SAGO GREEN TEA CREME BRULEE
CREAM WITH MANDARIN WITH STRAWBERRY ICE-CREAM
ORANGE MOUSSE CAKE (FREEFTRES KD 280
(B H B AR TSR 280
Bizcocho de Mandarina STRAWBERRY NAPOLEON CAKE
WITH MATCHA ICE-CREAM
DEEP FRIED BANANA & LYCHEE (BBEEROCBEEFRZEHM) 380
SPRING ROLL WITH COCONUT
ICE-CREAM SEASONAL FRUIT PLATTER
(HEEESRE BRI A 280 (B R1E) 280
k| ICE-CREAM AND SORBET
:;/H\: MATCHA ICE-CREAM (zokcEi#) 280 MANGO SORBET (=g=z®) 280
/M( COCONUT ICE-CREAM (7)) 280 STRAWBERRY ICE-CREAM
&= (SEBCHH) 280
= | VANILLA ICE-CREAM (&zkiti#t) 280
'%é RED FRUIT SORBET (s125is) 280
| | CHOCOLATE ICE CREAM
(TGS TACK ) 280 LEMON SORBET (is5%) 280
(o] COFFEE % | BLACK TEAS
BE| COFFEE () 50 IU| ORIENTALBEAUTY (srsismem 100
ESPRESSO (sztimsames) 100 % OU-ERH MINI TUO-CHA (/i) 100
& | GREEN TEAS % | HERBAL TEAS
= DRAGON WELL (5e5) 100 = CHRYSANTHEMUM (%) 100
g JASMINE PEARL (#17t) 100 2 GINSENG TEA (A2%) 160

Prices are in Mexican pesos and include taxes.



