DESSERT

SouFrLE
Pastry CHEFS INSPIRATION 1I2.

Honey MascARPONE CREPES
SeasoNaL FruiT FLAMBE, STRAWBERRY SORBET 14.

CHOCOLATE 4 WAYS
CHocOLATE COVERED PRETZEL GELATO,
Dark CHOCOLATE AND ORANGE MOUSSE,
WuIiTE CHOCOLATE PANNA CoTTA, HAZELNUT BRITTLE,
FrourLEss CHOCOLATE TORTE 14.

STRAWBERRY-RHUBARB TART
PistacH1O CAKE, VANILLA GELATO 12.

VanNiLLA CREME BROLEE
Wuite CHoCcOLATE-CHERRY BiscorT1 12.

NaroLEON
Banana BreaD, NUTELLA MoUssE, ORANGE GELATO 12.

GELATO
VANILLA, EsPrESsO, ORANGE, CHOCOLATE COVERED PRETZEL 10.

SORBETTO
RAsPBERRY, BLUEBERRY, STRAWBERRY, TROPICAL FRUIT 10.

CHEESE TROLLEY
SELECTION OF INTERNATIONAL CHEESES 20.

Pastry CHEF: ANDREW TETER



