
Délice à la noix de coco, fruits rouges & litchi parfumé
à la Vodka UNA  D, E, N, S
Coconut cheesecake, red fruits & lychee infused with UNA Vodka
Cheesecake de coco, frutos rojos, lichi con infusión de UNA Vodka

$455

$290

$200 $200

DOUCEURS 

GLACES 

Pizzetta au chocolat Jivara, noisettes caramélisées
G, E, D, N, SE, SO, S 
Jivara chocolate pizzetta with caramelized hazelnuts 
Pizzetta de chocolate Jivara con avellanas caramelizadas
World Champion Pizza Dessert in 2019 by Manon Santini

Crêpes dentelles, crème légère au rhum ambré,
dulce de leche  G, E, D, N, SE, SO, S
Crêpes dentelles, light cream with amber rum, dulce de leche  
Crepas crujientes con crema ligera de ron y dulce de leche

Tropézienne à la vanille de Papantla 
G, E, D
Tropézienne with Papantla vanilla
Tropezienne a la vainilla de Papantla

Vanille, Chocolat, Banane  G, E, D, N, SO
Ice creams: Vanille, Chocolate, Banana
Helados: Vainilla, Chocolate, Plátano

Ananas-basilic, Mangue  G, E, D, S 
Sorbets: Pineapple-basil, Mango
Sorbetes: Piña-albahaca, Mango

SORBETS

"All our dishes are meant  to be shared with family and friends,
 in a festive and convivial atmosphere."

Corporate Pastry Chef: Manon Santini
Executive Chef : Marco Estrada

*(Additional fee for extra black truffle or Caviar Kristal 50g)
(Costo adicional por trufa negra o 50g de caviar Kristal extra)

*MP= Market Price

La carte des allergènes est disponible à la demande en Français et en Anglais.
The allergen menu is available on request in French and English.

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

Worldwide Signature Dishes

$960 MN. MN.

MN.

MN.

$450 MN. $380 MN.

MN.

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

“Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.”
(Consumir carnes, aves, pescados, mariscos o huevos crudos o poco cocidos puede aumentar su riesgo de contraer enfermedades transmitidas por alimentos)

$480 MN.

Affogato au café Bio, glace à I’italienne, praliné noix 
de pécan  G, D, E, N
Organic coffee Affogato, soft ice cream, pecan praliné
Affogato de cafe, helado a la italiana y praliné de nuez pecana

Ananas rôti au miel et au thym, sorbet au citron jaune
G, E, D, S
Roasted pineapple with honey and thyme, lemon sorbet
Piña rostizada a la miel y tomillo, sorbete de limón amarillo
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