
D E S S E R T  M E N U

8C H O C O L A T E  D O M E
Salted caramel ice cream, lotus crumb, warm silky caramel sauce

6C H A N T I L L Y  H O N E Y C O M B  C A K E
Toffee roulade sponge, white chocolate mousse, honeycomb, macaron, panatella

7S T I C K Y  T O F F E E  P U D D I N G
Sitting in a bowl of fudge sauce, topped with Madagascan vanilla ice cream, cocoa powder 

6C H O C O L A T E  F U D G E
Two layers of moist chocolate cake filled and coated with a rich chocolate fudge icing 

5I C E  C R E A M
Salted caramel praline, Madagascan vanilla double chocolate, strawberry

5M I X E D  S O R B E T
Raspberry, lemon, mango

7C H E E S E C A K E  O F  T H E  D A Y
Prepared daily by our patisserie chef, ask your server for details 
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