












TAKE YOUR DESSERT FURTHER WITH...
SPATLESE CUVEE, KRACHER, BURGENLAND, AUSTRIA, NEUSIEDLERSEE, 2013 - 270/ 2100

ORGANIC. A CUVEE OF PINOT GRIS, WELSH RIESLING, AND MUSCAT OTTONEL. NOTES OF GOLDEN APPLES, WET STONES, A MODERATE SWEETNESS.

TOO FULL? DON'T WORRY WE HAVE YOU COVERED!
THE INSOMNIAC 280

A CREAMY-CHOCOALTEY ESPRESSO MARTINI WITH ABSOLUT VODKA, KAHLUA, & ESPRESSO

THE IRISH COFFEE 280
 ESPRESSO WITH JAMESON WHISKEY, CARAMELISED BROWN SUGAR, THICK CREAM FOAM

TIPSY AFFOGATO 280
FRANGELICO, HOT ESPRESSO & VANILLA BEAN ICE CREAM

A L L  P R I C E S  A R E  S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E  &  7 %  V A T

DESSERT
MANGO & COCONUT MOUSSE CAKE

INSPIRED BY THE THAI MANGO STICKY RICE FLAVOURS. LAYERED MANGO COCONUT MOUSSE. FRUITY & EXOTIC.
240

ROSEMARY CHOCOLAT FONDANT
HOT CHOCOLATE FONDANT WITH ORANGE ZEST AND ROSEMARY. SERVED WITH VANILLA BEAN ICE CREAM.

+ PLEASE ALLOW 15 MINUTES +
240

LEMON SOUFFLÉ
WARM & LIGHT LEMON SOUFFLÉ WITH VANILLA BEAN ICE CREAM.

+ PLEASE ALLOW 20 MINUTES +
240

MANGO STICKY RICE
FRESH THAI SWEET MANGO WITH COCONUT STICKY RICE. 

240
TIRAMISU

INDULGE STYLE TIRAMISU WITH LAYERS OF MASCARPONE, COFFEE,  AMARETTO AND SPONGE CAKE.
280

LEMON LAVA CAKE
WARM LEMON SPONGE CAKE WITH A MELTED CENTER  SERVED WITH VANILLA BEAN ICE CREAM

+PLEASE ALLOW 15 MINUTES+
280

PASSIONATE VANILLA LAVA
MELT-IN-YOUR-MOUTH VELVETY VANILLA BEAN PANNA COTTA WITH A PASSIONATE CENTER.

220
NUTELLA POACHED PEAR

CINNAMON POACHED PEAR STUFFED WITH NUTELLA AND BAKED IN PUFF PASTRY WITH VANILLA BEAN ICE CREAM.
+PLEASE ALLOW 20 MINUTES+

280
CREME BRULEE CHEESECAKE

NEW YORK STYLE BAKED CHEESECAKE TOPPED WITH CARAMELIZED  SUGAR
180

ICE CREAMS/ SORBETS  -  ALL 70

CHOCOLATE
COCONUT

RASPBERRY
VANILLA

LEMON
STRAWBERRY


