DESSERTS

Moelleux Au Chocolat 8
Warm Molten Chocolate Fondant, Madagascar Vanilla Ice Cream

Gateau Au Fromage Framboise 8
Classic New York Style Cheesecake, Raspberry Coulis, Chantilly Cream

Vanilla Creme Brilée 8
Silky Vanilla Custard, Caramelised Sugar Crust, Fruits

Artisanal Gelato/Sorbet Selection 8
Trio of Handcrafted Gelato, Seasonal Flavours, Crushed Meringue

Dolce Di Lampone 8
Crisp Meringue with Whipped Cream, Fresh Berries, and Raspberry Coulis

Fromage Affiné 14
Selection of Aged Cheeses, Grapes, Homemade Chutney, Crackers.
Great For Sharing.

DESSERTS COCKTAILS

White Chocolate Delight (Creamy-Sweet) 12.5

Coconut Rum, White Chocolate Liqueur, Coco Real, Double Cream, Vanilla,
Toasted Marshmallows

Tiramisu Espresso Martini (Creamy-Bitter/Sweet) 12

Choice of Vodka, Tequila or Spiced Rum, Tia Maria, Vanilla, Chocolate,
Heavy Cream, Espresso, Sugar

HOT DRINKS

Espresso 3 Latte 3.5
A Rich, Single Shot of Finely Brewed A Velvety Combination of Espresso

Coffee and Steamed Milk

Double Espresso 3.5 Flat White 3
For Those Who Prefer a Stronger A Stronger, Creamer Coffee with a

Caffeine Hit Smooth Microfoam

Americano 3 Mocha 3
Espresso with Hot Water for a Smooth, Espresso, Steamed Milk, and High

Balanced Flavour Quality Dark Chocolate

Cappuccino 3.5 Teas & Infusions 3
Espresso with Frothed Milk, Finished Ask Staff for Selection

with a Dusting of Cocoa

(V)Vegetarian, (vg) vegan - contains no gluten ingredients. Please inform your server of any allergies or dietary
requirements. While we take great care to accommodate your needs, our kitchen operates in an open
environment, and we cannot guarantee the absence of allergens in any dish.
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