
P O U R  F I N I R
Desserts

C R A F T E D  A T  L ’ A T E L I E R

Every dessert and pâtisserie is handcrafted from scratch
each day by our Chef Pâtissière in L’Atelier — our

dedicated French pâtisserie atelier, here at Gooseberry.

Île Flottante, Crème Anglaise & Caramel 95
Poached meringue floating on vanilla crème anglaise,
finished with a delicate caramel and toasted almonds v · gf

One of France’s most timeless desserts

Chou à la Chantilly 120
Our signature craquelin cream puff, filled with
light vanilla Chantilly and a seasonal filling v

Pomme Tatin Gooseberry 110
Caramelized apple atop light, crisp puff pastry, served
with Simone artisan vanilla bean gelato and apple syrup v

Riz au Lait Infusé à la Noix de Coco & Vanille 95
Silky coconut and vanilla Arborio rice pudding, finished
with cranberry syrup and crisp puffed rice v · gf

Gâteau au Chocolat Noir & Caramel Beurre Salé 125
Dark chocolate cake topped with chocolate cream, salted
caramel ice cream, cocoa crumble, and vanilla crème anglaise v

Café Gourmand — A Taste of Our French Afternoon Tea 155
Three miniature pastries, with coffee or Dammann Frères tea v

Prices are in 000 IDR and subject to 10 % government tax & 7 % service

L’Inspiration du Jour prix du jour
Our Chef Pâtissière’s creation of the day,
handcrafted in L’Atelier



F R E N C H  A F T E R N O O N  T E A

Delicate French pâtisserie, handcrafted from scratch in L’Atelier
by our Chef Pâtissière, served with Dammann Frères tea or coffee.

Served daily, from two until four thirty in the afternoon.

DAMMANN FRÈRES,  PARIS — since 1692
Earl Grey · Sencha · Rooibos · Peppermint

Prices are per person, in 000 IDR and subject to 10 % government tax & 7 % service

THE PÂTISSERIE EXPERIENCE  —  185
An elegant selection of miniature French pâtisseries, featuring

delicate fruit tartlets, Chantilly cream puffs, madeleines, canelés
and seasonal creations, served with Dammann Frères tea or coffee.

WITH A GLASS OF BUBBLES  —  315
The Pâtisserie Experience accompanied by your

choice of Kir Royal, French 75, Mimosa or Bellini.


