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                                    THE BAZAAR BY JOSÉ ANDRÉS 
 
CHOCOLATE BONBON SEL ECTION  
Lemon & Milk Chocolate   3 Speculoos   3 
Praline & Pop Rock   3 Cherry Lambic & Orange   3 
Coconut & White Chocolate   3 Maria Luisa & Yuzu   3 
Hazelnut & Frangelico Caramel   3 Caramel & Crisp Pearl   3 
Rice Crispy   6 
 
CHOCOLATE MINI-TABLETTES  
DARK 
Maldon Salt   3 
 
MILK CHOCOLATE 
Toasted Black Sesame   3 
Piedmont Hazelnut & Milk Chocolate   3 
 
WHITE 
Opalys & Vanilla Bean   3 
Blonde Chocolate & Lemon   3 
 
DARK CHOCOLATE POP ROCKS   8 
 
MACAROCHE   5 
coffee macaron, praline, chocolate, hazelnut 

 
CHOCOLATE BARS  
Almond Praline & Caramelized Coconut   9 
Caramelized Salted Hazelnut & Candied Orange   9 
 
CANDIES,  COOKIES &  MORE  
Chocolate Sea Salt Caramel   3 
Coconut Marshmallow   1 
Almond & Black Sesame Florentine   1 
Chocolate Chip   1 
Vanilla Crescent   1 
Pecan Pie Cookie   1 
Raspberry Hibiscus & Rose Caramel   3 
Blueberry & Lemon Marshmallow   1 
 
CAKES & TARTS 
Heart salted ganache, Peruvian chocolate mousse   12 
Rose Caramelized Dark Chocolate Mousse, Crème Brûlée, Praline   12 
Mille-Feuille, Caramel Cream, Salted Caramel   12 
Sudachi, White Chocolate, Raspberry, Lime   12 
Vanilla Pillow Cake, Caramel, Speculoos Crisp   12 
Macaron Tart, Lychee, Raspberry, Lime, Vanilla   12 
Crunchy Almond Praline, Bittersweet Chocolate, Milk Chocolate Tart   12 
 

SLS PATISSERIE  OFFERS SELECTED ITEMS  TO BE  
PURCHASED & ENJOYED AT HOME  
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PATISSERIE DESSERTS 
 
DESSERT GRAFFITI  ( for 2-4 guests )   80 
Chef prepared desserts at your table. 
*The Graffiti includes tree nuts, peanuts, gluten and dairy. Due to this, we unfortunately cannot accommodate allergies. 
~Please allow 30 minutes for Preparation~ 

 
 
 
Hot Chocolate Mousse   12 
pear sorbet, salty hazelnut praline 

Nitro Coconut Floating Island   12 
passion fruit, vanilla 

Traditional Spanish Flan   12 
vanilla, citrus 

‘Pan Con Chocolate’   12 
chocolate flan with caramelized bread, olive oil, brioche ice cream 

‘Lemon Tart’   12 
coconut, vanilla 

Ice Cream & Sorbet Selection   12 
 
SLS CUP CAKE  
Chocolate   6 Carrot Walnut   6 
 
SLS  SELECTION BOX  
2 Piece Bonbon   12 
8 Piece Bonbon   28 
36 Piece Tablet    40 
 
CHEFS’  CANDY SELECTION (plated )    
10 Piece Candies   25 25 Piece Candies   50 
 
 

TEA & COFFEE SELECTION 
 
Organic Black Earl Grey Tea   9 
Organic Black English Breakfast Tea Organic   9 
Organic Green Tea, Jasmin or Moroccan Mint   9 
Organic White Ambrosia Tea   9 
Citrus Chamomile Herbal Tea   9 
Fresh Mint Tea   9  
Passion Berry Iced Tea   7 
 
LAMILL COFFEE 
Bazaar Signature Espresso Blend   5 
Latte, Cappuccino, Macchiato 7 
Café Carajillo   choice of spirit served alongside coffee for additional   8 

Amaro Montenegro, Sambuca, Baileys, or Spanish Brandy 

A carajillo is a Spanish tradition of combining coffee with brandy, whisky, anisette, or rum. It’s origin dates to the 
Spanish occupation of Cuba where the troops combined coffee with rum to give them courage (coraje in Spanish). 

 
FRENCH PRESS COFFEE OFFERINGS 
SLS Blend, Regular or Decaf   8 

https://en.wikipedia.org/wiki/Spain
https://en.wikipedia.org/wiki/Coffee
https://en.wikipedia.org/wiki/Brandy
https://en.wikipedia.org/wiki/Whisky
https://en.wikipedia.org/wiki/Anisette
https://en.wikipedia.org/wiki/Rum
https://en.wikipedia.org/wiki/Cuba

