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THREE CREATIONS
SHAPED BY THE SEASON
EVERY TWO WEEKS
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	the art of growth
	Rooted in season. Refined with care. In Celebration of Our 3rd Anniversary.
	Three years of growth. One shared harvest.


	Three years of growth. One shared harvest.
	To mark its third anniversary, Arc-en-ciel Pâtisserie presents a seasonal collaboration with Chitose Agriculture — a partnership rooted in shared values: intention, craftsmanship, and respect for produce. Titled “The Art of Growth,” this chapter reflects not only the literal growth of ingredients, but also the evolution of a brand that has moved from classic entremets to immersive parfait experiences. At the heart of the collaboration is a simple idea:  Before a dessert becomes refined,  it begins somewhere quiet — in the soil. Chitose Agriculture’s produce takes centre stage across the anniversary menu. Strawberries harvested at peak sweetness, delicate white corn, fragrant oba leaves, vibrant shishito peppers, tomatoes, and seasonal muskmelon are thoughtfully reinterpreted through Arc-en-ciel’s dessert language. Rather than masking the ingredients, the menu highlights their natural character — balancing sweetness, acidity, freshness, and texture.

	menu
	Singapore’s First Parfait Pairing Experience Parfaits • Wine • Cocktails • Tea

	three creations, shaped by the season, every two weeks.
	sakasa
	tomato strawberry oba tarte



