MAMBOS

DESSERT MENU

CHOCOLATE DOME

Salted caramel ice cream, lotus crumb, warm silky caramel sauce

CHANTILLY HONEYCOMB CAKE

Toffee roulade sponge, white chocolate mousse, honeycomb, macaron, panatella

STICKY TOFFEE PUDDING

Sitting in a bowl of fudge sauce, topped with Madagascan vanilla ice cream, cocoa powder

CHOCOLATE FUDGE

Two layers of moist chocolate cake filled and coated with a rich chocolate fudge icing

ICE CREAM

Salted caramel praline, Madagascan vanilla double chocolate, strawberry

MIXED SORBET

Raspberry, lemon, mango

CHEESECAKE OF THE DAY

Prepared daily by our patisserie chef, ask your server for details

MAMBOWINEDINE




COFFEE & TEA

ESPRESSO
DOUBLE ESPRESSO
AMERICANO
MACCHIATO
CAPPUCCINO
LATTE

FLAT WHITE

POT OF TEA
SPECIALITY TEA

LIQUEUR COFFEE

MAMBOWINEDINE




