
DOUCEURS 
Pizzetta au chocolat Jivara, noisettes du Piémont� 140 
caramélisées  E, F, G, D, N, SE, SO 
Jivara chocolate pizzetta, topped with caramelised Piedmont hazelnuts 
World Champion Pizza Dessert in 2019 by Manon Santini  

Tropézienne à la vanille de Madagascar  E, F, G, D� 70 
«Tropézienne» brioche cake, filled with a delicate Madagascar vanilla cream

Crêpes dentelles, crème légère au rhum ambré, Dulce de Leche  E, G, D, N, F, S. SO� 75 
Crêpes dentelles, light cream with amber rum, Dulce de Leche

Affogato au café Bio, praliné à la noix de pécan  E, G, D, N. F, SO� 95 
Affogato with organic coffee, pecan praliné

Meringue croustillante au thé matcha, citron-mandarine  E, G, D, N, F, SO� 70 
Cripsy matcha meringue, lemon-tangerine sorbet

Tablette dorée au chocolat au lait, ganache au Rooibos  E,G, D, N, F. SO� 135 
Golden milk chocolate tablet, Rooibos tea ganache

Glaces : café, biscoff, chocolat, vanille  E, G, D, N, SO� 10 
Ice creams: coffee, biscoff, chocolate, vanilla

Sorbets : citron, fraise, litchi, noix de coco  E, G, D� 10 
Sorbets: lemon, strawberr y, lychee, coconut�  

VINS DE DESSERTS
AU VERRE - BY THE GLASS 
Beaumes de Venise Paul Jaboulet, Rhône, France� 110
�

Please advise your ser ver of any special dietary requirements, including intolerances and allergies. 
Consuming raw or undercooked meats, poultr y, seafood, shellfish, or eggs may increase your risk of foodborne illness

" If you didn't post it, it didn't happen."  

@Bagatelledubai

Corporate Pastry Chef : Manon Santini
Executive Chef : Stefano Cauzzo

Worldwide Signature Dishes

D - DAIRY  | G - GLUTEN | E - EGGS  |  N - NUTS  |  P - PEANUTS
SE - SESAME  |  SO - SOYA BEANS  |  S - SULPHITES



Diplomatico Reserva - Venezuela � 90

Zacapa 23 yrs - Guatemala� 90

Zacapa XO - Guatemala � 140

Appleton 21 yrs - Jamaica� 220

Chivas 18 yrs  � 140

Macallan 15 yrs� 150

Macallan 18 yrs� 220

J.Walker Blue Label� 240

Hennessy XO� 235

Hennessy Paradis� 700

Louis XIII� 2,200

Calvados du Breuil 8 yrs� 80

RHUM  

WHISKY / SCOTCH 

COGNAC 

EAU DE VIE / BRANDY

Volcan X.A� 215

Avion 44� 215

Clase Azule Reposado� 250

Don Julio 1942� 295

TEQUILA  

Tous nos prix sont en Dirham Emirati  

All our prices are in UAE Dirham and inclusive of 7% muni-
cipality fees, 10% service charge and 5% VAT

Please advise your ser ver of any special dietary requirements, including intolerances and allergies. 
Consuming raw or undercooked meats, poultr y, seafood, shellfish, or eggs may increase your risk of foodborne illness

SGL

Corporate Pastry Chef : Manon Santini
Executive Chef : Stefano Cauzzo

D - DAIRY  | G - GLUTEN | E - EGGS  |  N - NUTS  |  P - PEANUTS
SE - SESAME  |  SO - SOYA BEANS  |  S - SULPHITES


