Dessert

Blue Berry Cheesecake (D, G, E) $18
Fresh Blue Berry and Compote. Coral Tulip

Chocolate Layer Cake (D, G, E) $18
Chocolate Sponge, Salted Caramel, Vanilla Mousse. Chocolate Ganache.
Vanilla Ice Cream

Mango Sticky Rice (VG) $16

Fresh Mango with Salted Coconut Sauce and Toasted Sesame

Berry Tiramisu (D, E, G) $20
Mascarpone Cream and Coffee Sponge Served with 100% Cocoa Powder,
Coffee Ice Cream

(G) Gluten (N) Contains Nut (E) Contains Eggs (D) Dairy (VG) Vegan (V) Vegetarian
Above prices are quoted in US Dollars and subject to a 10% Service Charge and 17% GST.



Dessert

Apple Cinnamon Tart (G, D) $18
Vanilla Sauce

Passion & Mango Mousse (D, G,E) $16
Passion and Mango Mousse. Passion Jelly and Mango Sauce

Sticky Chocolate Cake (G, D, E) $18

Chocolate Ganache. Chocolate Sauce. Vanilla Ice Cream

Screw Pine Cream Brulé (D, NG, E) $18
Screw Pine Sponge. Coconut Jelly. Vanilla Tuile. Kanamadu Nut Coconut Ice Cream

Exotic Fruit Selection $18
The Best Seasonal Fruits Regionally and Ethically Sourced

(G) Gluten (N) Contains Nut (E) Contains Eggs (D) Dairy (VG) Vegan (V) Vegetarian
Above prices are quoted in US Dollars and subject to a 10% Service Charge and 17% GST.



Homemade Sorbet and

Sorbet $6 Per Scoop
o Mango and Lychee

o Passion Fruit and Saffron
o Screwpine
o Coconut and Pineapple

Ice Cream $6 Per Scoop

lce Cream

o Vanilla Bean (D, E) o Yellow Peach (VG)

o Belgium Chocolate (D, E) o Banana (VG)

o Strawberry and Balsamic o Limoncello (VG)
(D, E)

Bon Appétit

(G) Gluten (N) Contains Nut (E) Contains Eggs (D) Dairy (VG) Vegan (V) Vegetarian
Above prices are quoted in US Dollars and subject to a 10% Service Charge and |7% GST.



