TEA

CAFFEINE

Colonial Breakfast

Pandan Earl Grey

Vanilla Rose

Lychee Konnyaku (Green Tea)
Pineapple Tart

CAFFEINE-FREE

Chamomile Lavender
Tigress Mint

Ginger / Halia Citron
Berry Merah
Cranberry Sweetie

COFFEE

Cappuccino
Double Cappuccino
Latte

Double Latte
Espresso

Double Espresso

Americano

10
10
10
10
10

10
10
10
10
10
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DESSERTS

GELATO / SORBET 8
House Made Assortment

PANNA COTTA 18

Vanilla, Fresh Mango, Coconut Foam, Pistachio Biscotti

LAVO TIRAMISU 21

Espresso Soaked Ladyfingers, Mascarpone Mousse

NY BERRY CHEESECAKE 18
Almond Crumble, Fresh Berries

20 LAYER CHOCOLATE CAKE 28
Chocolate Devil’s Food Cake, Peanut Butter Mascarpone

PISTACHIO TART 26

Roasted Praline, Sicilian Pistachio Creama, Wild Berries Coulis

FRUTTI FRESCA 18
Seasonal Fresh Fruit, Mint

PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES

PORT’S & LATE HARVEST

Graham’s Fine Ruby
Cockburn’s 10 Year Tawny
Sauternes, Chateau d'Yquem 2003

COGNAC

Hennessy VSOP

Hennessy XO

Hennessy Paradis
Hennessy Paradis Imperial
Martel VSOP

Martel ‘Cordon Bleu’
Remy Martin VSOP
Remy Martin XO

Remy Martin Louis X111
Remy Martin Louis XIII

ALL PRICES DISPLAYED ARE SUBJECT TO PREVAILING GOODS AND SERVICES TAX AND 10% SERVICE CHARGE

22
26
1250

28
92

250

43S

25

55

25

4S5

(15ml) 250
(30ml) 475



