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CHOCOLATE DOME
Salted Caramel Ice Cream, Lotus Crumb, 
Warm Silky Caramel Sauce

CHANTILY HONEYCOMB 
CAKE 
Toffee Roulade Sponge, White Chocolate 
Mousse, Honeycomb, Macaron, Panatella  

ICE CREAM
Salted Caramel Praline,  Madagascan Vanilla 
Double Chocolate,  Strawberry 

STICKY TOFFEE PUDDING 
Sitting In A Bowl Of Fudge Sauce, Topped 
With Madagascan Vanilla Ice Cream, Cocoa 
Powder 

CHOCOLATE FUDGE 
Two Layers Of Moist Chocolate Cake Filled 
And Coated With A Rich Chocolate Fudge 
Icing 
 
MIXED SORBET
Rasberry,  Lemon,  Mango

ESPRESSO 

DOUBLE ESPRESSO

AMERICANO 

MACCHIATO 

CAPPUCCINO 

LATTE

FLAT WHITE

POT OF TEA

SPECIALITY TEA

LIQUER COFFEE
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C O F F E E  &  T E A 

 CHEESECAKE OF THE DAY
Prepared Daily By Our Patisserie Chef, Ask Your Server For Details 
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