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CHRISTMAS DELIGHT

SWEET SENSATIONS

EH 2R Hj: ?J No indulgent festive meal is complete without
[==R.8 a decadent dessert. These five establishments have

created some special treats that are sure to leave you wanting more.
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From left:

Dark chocolate délice,
Earl Grey ice cream with
candied hazelnuts;
banana bread pudding,
cranberry compote,
mandarin orange and
laurel powder
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100 LANDMARK

LIBERTY EXCHANGE Kitchen + Bar

LIBERTY EXCHANGE is a cosmopolitan grill, bar
and restaurant serving New American cuisine, with a
wonderful atmosphere that is just as conducive to casual
get-togethers as to formal dinners. It is a favourite of the
city's foodies thanks to its ability to successfully combine
unexpected flavour pairings — as evident in two divine
desserts: dark chocolate délice, Earl Grey ice cream with
candied hazelnuts; and banana bread pudding, cranbeny
compote, mandarin orange and laurel powder.
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LIBERTY EXCHANGE Kitchen + Bar:

SHOP 103 & 206-207, 1/F & 2/F, Two Exchange Square
TEL/ %&#5 : (852)2810 8400
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ARMANI / AQUA

Glamourous dining hotspot ARMANI / AQUA has
created two sensational desserts to highlight the flavours
often associated with this time of the year: the liquid
chocolate “yule log" served with mead ice cream, a clever
combination, with the richness of the chocolate balanced
by the light honey notes of the ice cream; and the red
beny cider cloud, which is given depth and complexity by
the addition of a mulled fruit garnish and a spiced sorbet
with its notes of cinnamon and clove.
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ARMANI / AQUA:
SHOP 204-205, 2/F, LANDMARK CHATER TEL/#&R5 : (852)3583 2628
B i HT24H204-2055: 8

From left:

berry cider cloud,

d fruit gamish and

spiced sorbet;
 liquid*€hocolate “yule log”
- and mead ice cream.

il AEEEAREY
BEGRARAETEES
ol h R E R
BEFEEL -

From left:
Autunnale cake;
Panettone as Santa Clau
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COVA

COVA is a classic ltalian café from Milan that traces its
roots back to 1817. Any time of the day is the right time
to enjoy its renowned pastries and cakes that are made
daily. For Christmas, COVA is serving Autunnale, which
highlights the chestnuts that are currently in season. A
mouthwatering combination of a two-layer Sacher cake
with chestnut cream and diced syruped chestnuts, topped
with chestnut purée and decorated with chestnuts that
have been soaked in sweet syrup. While the Santa Claus
cake, made from Panettone and royal icing, is a sweet
centerpiece.
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COVA:

SHOP 203, 2/F, LANDMARK ALEXANDRA

TEL/ %45 : (852)2522 1833 (Caffe-Ristorante & 1)/
(852)2526 6033 (Cake ShopffrE) i E1L2i82035% &
SHOP 134-135, 1/F, LANDMARK PRINCE’S

TEL/ %1% :(852)2869 8777 'EithXF148134-1355%
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CHRISTMAS DELIGHT

ZUMA Restaurant

Contemporary Japanese restaurant ZUMA has two festive
desserts that are as creative and delicious as its noted
savoury selection, with the same high level of attention to
detail and presentation that is a signature of the restaurant.
For the chocolate lover there is the decadent Amedei
hot chocolate cake with espresso caramel, while the
visually stunning Kyoto Kintoki carrot cake with Japanese
strawberry and mandarin, coconut biscuit, iced yuzu cream
on hichu candy ice cream tastes as good as it looks.
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ZUMA Restaurant:
SHOP 501-503, 5/F, LANDMARK it i3 548501-50 35k &
ZUMA Lounge & Bar: SHOP 601-603, 6/F, LANDMARK

Bt R G1E601-603 ka8 TEL/ %A% : (852) 3657 6388

102 LANDMARK

From left:
Banana Split;
Mango Tango.
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SEVVA

Restaurant and bar SEVVA is famous for two things: the
fantastic view from its outdoor terrace and its couture
desserts, such as Mango Tango, a warm mille-feuille
mango tart served with mango ice cream. A new creation
is the moreish Banana Split, that while inspired by
childhood delights is given a modern reinterpretation as a
cake, with layers of strawberry-banana-chocolate mousse
in-between cakes of the same flavour and finished with
vanilla meringue.
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SEVVA:
25/F, LANDMARK PRINCE'S TEL/ %R - (852)2537 1388
AFRE5HE

From left:
Kyoto Kintoki carrot cake
with Japanese stray
and mandarin,
biscuit, iced yu:
on hichu candy
Amedei hot chogelate
cake with espresso
caramel.

£ S HAERER
i 2E HTHE
I T IR T B4
RETHERRE

Rk -




