A Croissant is a buttery, flaky, viennoiserie pastry named for its well-known crescent shape.
Croissants and other viennoiserie are made of a layered yeast-leavened dough. The dough
is layered with butter, rolled and folded several times in succession, then rolled into a
sheet, in a technique called laminating.

BlUEDEITY MUTTIN G L Voot 95
ChocColate MUTTIN G L Voo 95
APFICOL AOUGNNUL G L Ve 120
UL AN S G L Ve 120
U N G L Vet eee e eee e 150
APFICOL COMNEBLLO G L Voo 130
Cream COMNETEO G L Ve 125
Japanese SAUSATE FOIl G L B e 135
Béchamel Ham and ChEESE G L P e 130

G Contains Gluten L Contains Lactose S Contains Seafood, Crustacean or Molluscs P Contains Pork N Contains Nuts V Vegetarian

02 All prices are subject to 10% service charge and 7% government tax.



