DESSERTS 14
Ginger Creme Brulée
Coconut Panna Cotta
with a lychee and passion fruit broth and finished
with pineapple and roasted coconut
Banana Tapioca Pudding
coconut milk, roasted peanuts, and toasted
coconut flakes
Croissant Bread Pudding
warm croissant bread pudding with vanilla
ice cream and créme anglaise

Duo of Chocolate
mousse and chocolate gateaux - chocolate stick - chocolate mint

Mousse au Chocolat
served with fresh berries

Ice Cream
toasted coconut, vanilla bean or seasonal

PORTS & SHERRY
Taylor Fladgate, 10 Year, Tawny, Portugal 12
Taylor Fladgate, 20 Year, Tawny, Portugal 20

Grandfather, Penfolds, Rare Tawny,Australia 22

Ramos Pinto, Ruby, Portugal 8
Quinta Do Crasto, Ruby, Portugal 10
Sherry, Drysack, Medium, Spain 8

DESSERT WINES

Dolce, Nickel & Nickel, Napa’12 glass 32
btl,375 ml 95

De la Tour Blanche, Emotions,Sauternes, France ‘17

btl,375 ml 35
La Fleur d’Or, Sauternes, France '14 glass 14
btl,375 ml 40

Chateau La Tour Blanche,ler Cru,Sauternes, France ‘89
btl, 750 ml 300

Oremus, Tokaji, Hungary ‘18 glass 16
btl, 500 ml 65



