
 
 

Dessert Menu 
            USD 

Home-made Napoleon with fruits of the forest and 
strawberry sorbet. (V) 
 

10 
 

Extravagant Tiramisu with cacao sabayon, finger 
biscuits and coffee cream, served with a  
melt-in-your-mouth hazelnut biscuit. 
 

12 

 Mocha Mousse with espresso cream and pistachio  
 ice cream. (C) (V) 

 

11 
 

Warm Tropical Chocolate Volcano with coconut, 
banana, mango and passionfruit, served with  
coconut sorbet (V) 
 

Chai Parfait with orange compôte and cinnamon ice 
cream (C) (V) 
 

 
 
 

  10 
 
 
 

10 
 
 
 
 
 



                               
        

Sunset Dessert Assemblage 
Our unique dessert combination platter for those who are not 

sure which one to choose. Minimum 2 persons    
                                                                                                        

USD 
 

7 Per 
Person  

Sorbets – Tropical fruits, lime, tamarind, mango, white 
chocolate, raspberry, strawberry, banana & coconut 
(L)(C) 
 
Ice creams – Cinnamon, chocolate, coffee, pistachio & 
vanilla (C) 

 

6 
 
 
9 

Suggested Dessert Wines by the glass (2oz): 
 

1)  Passito de Pantelleria, Ben Ryé, Donnafugata, 
 DOC, Sicily, Italy - 2004   

 
2) Chateau Vari, Monbazillac, AC, France - 2000 

 AC, France – 2005 
 

3) Errazuriz Sauvignon Blanc Late Harvest, Chile - 2005 

 
 

17 

 
11 
 
 
8 

                  V             C              L     

Our prices are subject to 10% Tax  
We accept only Mastercard & VISA cards 


