Dessert

CLASSIC CREME BRULEE
Vanilla Custard / Earl Grey Tea Ice Cream / Fresh Berries

MILLEFEUILLE
Vanilla Cream / Freshly Baked Puff Pastry

CHOCOLATE & HAZELNUT FONDANT (N)
Hazelnut Praline / Hazelnut Ice Cream

BANOFFEE

Caramelised Banana / Chocolate Fudge Cookies /
Dulce de Leche Mousse / Banana Ice Cream

CHEESECAKE
Vanilla / Fresh Berries

CHOCOLATE MOUSSE
Créme Fraiche Ice Cream / Feuilletine Crisp

TROPICAL FRUIT BAKED (A)

Mango & Passion Fruit / Coconut Ice Cream /
Tropical Fruit Compote / Italian Meringue /
Chocolate Feuilletine Crisp

SAN DESSERT SHARING PLATTER (N)

Cheesecake / Chocolate Mousse / Créme Brilée /
Hazelnut Fondant / Mochi / Fruits / Berries / Banoffee

Sorbet, Ice Cream, Mochi and Fruit

ICE CREAM & SORBET PLATTER
Ask your server for the daily selection

MOCHI PLATTER
Ask your server for the daily selection

EXOTIC FRUIT PLATTER (SHARING)
A vibrant selection of seasonal fruits, artistically
presented with fresh berries and garnish
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Dessert and Fortified Wines
Served at 60 ml

PASSITO DI NOTO
Planeta, Sicily, Italy

LUSTAU PX
San Emilio Fine Sherry — Spain

TAYLOR'S TAWNY 10 YO
Portugal

Return . Connect . Awaken
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