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DESSERT

THE 2"° FLOOR SIGNATURE LIQUID CENTER
CHOCOLATE MOELLEUX 16 (®®

Warm rich chocolate cake served with vanilla ice cream
& strawberries on the side

LEMON CREAM TART 12 (J@2

Graham tart shell, blueberry compote & seasonal berries

TIRAMISU 12 (J@2

Homemade ladyfingers, mascarpone filling & chocolate sauce

CHILLED MANGO POMELO SAGO WITH LYCHEE
wAxHE 11 08

CHILLED ALOE VERA & LEMONGRASS
CRYSTALJELLY 2% %% 11 8©

Served with lime sorbet

CHILLED PEACH GUM DESSERT SOUP
AEHARES 12 8

With dried longans & red dates

SEASONAL FRUIT PLATTER 13 2@

CHEESE PLATTER 36 (12®

D Dairy (©® Eggs B Vegetarian @ Nuts @ Gluten-free
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BEVERAGE b A
DESSERT MARTINIS Ak
EXPRESSO MARTINI 18 MARTINEZ 18 R j ;
Vodka, Baileys & freshly brewed espresso Gin, vermouth, maraschino & " o ik »
aromatic bitters ‘ L_\“ b
PAVLOVA MARTINI 18 st "\":‘_ S
Old Young’s Pavlova Vodka, -;2:\ : :
egg white & lemon I B ;'\l\' J

SPECIALTY COFFEE H\i Vg

IRISH COFFEE 16 FRENCH COFFEE 16 ;é:.&‘:} ) W
Jameson Whiskey, sugar, coffee & cream Rémy Martin VSOP Cognac, sugar, R
coffee & cream

JAMAICAN COFFEE 16

Tia Maria, sugar, coffee & cream

DIGESTIVES
CALVADOS 16 LIMONCELLO 12

POLI GRAPPA 14



