
DESSERT MENU

M a n g o  p u d d i n g ,  c o c o n u t  s a g o ,  r a s p b e r r y  s o r b e t 1 5

C a r a m e l  c r e m e  b r u l e e ,  d a r k  c h o c o l a t e  s t o u t  i c e

c r e a m ,  o a t  c r u m b  a n d  s t r a w b e r r i e s  1 6

V a n i l l a  i c e  c r e a m  a f f o g a t o ,  h a z e l n u t s ,  e s p r e s s o 1 2 . 5

G r a z i n g  p l a t e  o f  c h e e s e  ( 2 ) ,  f r u i t ,  h o u s e - m a d e

l a v o s h ,  f i g  a n d  n u t  r o u l a d e

1 6

V / G F / V E

V / G F O

V / G F

+  1 5 m l  l i q u e u r ,  6

H o u s e - m a d e  c h u r r o  w a f f l e ,  l i m o n c e l l o  c h e r r i e s  a n d

d u l c e  d e  l e c h e  c r e a m  

2 2

V

V / G F O

+  1  c h e e s e ,  7


	DESSERT MENU
	Mango pudding, coconut sago, raspberry sorbet
	Caramel creme brulee, dark chocolate stout ice cream, oat crumb and strawberries
	Vanilla ice cream affogato, hazelnuts, espresso
	+ 15ml liqueur, 6

	12.5
	House-made churro waffle, limoncello cherries and dulce de leche cream
	Grazing plate of cheese (2), fruit, house-made lavosh, fig and nut roulade
	+ 1 cheese, 7



