
DESSERT

ALL PRICES ARE SUBJECT TO A 10% SERVICE CHARGE.

Celebration Cakes

RUBY’S DELIGHT

JACK’S DECADENT

ASSORTED CHEESE

400

400

400

400

400

300

750

400

100

2100

DARK CHOCOLATE ROCHER
Chocolate Mousse∙Vanilla Bourbon Gelato

SIZZLING BAKED RARE CHEESEECAKE 
Coriander Gelato∙Salted Caramel

ASSORTED HANDMADE CHOCOLATES

MANGO TARTE AU CITRON
Fresh Mango∙Citrus Mousse∙Matcha Gelato

PEACH AND LIME AGAR
Strawberry Rice Wine∙Preserved Lemon Sorbet

Cherry Sorbet

Gorgonzola∙Gruyere∙Parmesan

Fresh Fruits∙Japanese  Chiffon
White Chocolate Mousse

{upon advance order}  

Valrhona 67% Chocolate Mousse
Moist Chocolate Cake

 Italian Buttercream

MARKET FRESH FRUITS ON ICE

ICECREAM SCOOP SELECTION

DESSERT PLATE FOR TWO

140COFFEE

160CAFÉ LATTE

160CAFÉ MOCHA

160DOUBLE ESPRESSO

160CAPPUCCINO

140ESPRESSO

140DARJEELING

140ENGLISH BREAKFAST

140EARL GREY

LIMONCELLO

DIGESTIVES

350

GRAPPA DI BRUNELLO 550

GRAPPA DI BAROLO 550

450

PORT

TEQUILA PATRON XO CAFÉ

CALVADOS PÉRE PRÉAUX

BRANDY

350

GRAHAM’S FINE TAWNY 600

FERREIRA TAWNY 20 YRS OLD 980

DE BORTOLI NOBLE ONE BORTRYTIS SEMILLION
NEW SOUTH WALES, AUSTRALIA

700

REMY MARTIN VSOP 500

HENNESSY XO 1900

DESSERT WINE

Coffee & Tea 

140CHAMOMILE

140GREEN TEA WITH
JASMINE FLOWERS

{ 16 cm cake } 


