
 “ All menu items are subject to change according to seasonality and availability”  

 

Cut to the Chase… Desserts…                                                                       
 
 
 

Warm Cherry Crumble 

Cherries, Toasted Oat & Almond Crumble, Tahitian Vanilla Ice Cream 

 

Praline Mascarpone Bar 

Chocolate Chiffon, Mascarpone Mousse, Gianduja Glaze, Passionfruit Guava Sorbet 

 

Kaya “Baked Alaska”  

Coconut Cake, Pandan Ice Cream, Coconut Sorbet, Coffee Crumble 

 

Valrhona Chocolate Soufflé 

Crème Fraîche Cream, Gianduja Chocolate Gelato 

 

Selection of Ice Creams and Sorbets  

Assorted Berries, Toasted Almonds 

 

Desserts 
 

Artisanal Cheeses 

Quince, Acacia Honeycomb, Candied Walnuts 
 
Reblochon – Savoie, France 

Brillat Savarin – Burgundy, France 

Shropshire Blue – Nottinghamshire, England 

Cabécou – Midi-Pyrénées, France 

Ossau-Irraty – Pyrénées-Atlantiques, France 

Garrotxa – Catalonia, Spain 
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