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Krisztian Kiss
PASTRY CHEF
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Emmenthaler - Explorateur - Pointe de Bique
St Paulin - Gorgonzola

Offered with a glass of Port Wine. Served with assorted
crackers, French bread and butter

For those with a taste for a fine selcction of dessert wines or
after dinner drinks onr Head Sommelier is available to help
with a recommendation should you wish 1o purchase a
premium brand.
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Frozen Tropical Parfait

Mango, guava and passion fruit purée
Pastry tulip with fruit sauce

Chocolate Trilogy

Chocolate raspberry mousse, chocolate cherry sorbet,
Chocolate biscotti, accompauied with ginger Ganache

Low Carb Brazzo de Mercedes

Bakced meringuc roulade
Filled with vanilla - strawberry sauce
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Creme Brilée

Caramelized vanilla custard

New York Cheesecake

Served with raspberry coulis

Stained Elass Window Calke

Assorted layers of sugar-free Jell-O’s
with whipped cream

Neapolitan Ice Cream
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%rtuffo Bianco

Praline Ganache with vanilla ice cream
Rolled in white chocolate shavings

Refreshirig Champagne Sherbet

Premium [ce Creams:
Chocolate Chip - Pistachio - Cheesecake

Hot chocolate or caramel sauce

Lemon Frozen Yoguit

Gourmandises



