YNYN o1j719
71D7D 7¥Y T9IPIW VNPDIA HY DWINYN 911 DIP
T2IPIV NPT HNIP 20172 DWINWN
42

177111 10'N'D
DYTPW 10IDOR NAY OY 11IDIPON NDIXP
IXIDP DI 01D 1Dp Y XD
45

DN7X 'Y
,PI0DID NP DY DR NTRONIN X 1S 1P
PIPI »OIWT 9711 015 NVIIA, DITR SUD NDNP
46

T71571W Wt
NIN 7127101 DIPIP 120 TR MPINRI VYWY TPV 0N
TR 9NIP MO DTN N7 1Y STITVY Y
44

11 11 N
DIp T¥5 NNY D DY DITPW 1OXNIND DAY
71712 7712 3191 NIYN1A SVD AV PRI
45

T

51MIp 201 X9 NTYYONIPN TPV NPAR AN TP I0IP

49

Y'i7 Wt
,DM5% DMWY ,D%POIDX 9P AT M ANDIPON DIP
PP Mo Ynmpn ohY pxa
49

111D
,ANYY DRNAA 0770 MPD OY DINWNH 72710 NP0
Y7 MDAV TIPOIDXR MV YYD NDXP
44

1DX'71

2T SW MXDIP NPIDID DY 5 NTON TPV NTOR
26

APRICOT PANNACOTTA
Vanilla apricot cream on chocolate crunch, apricot parfait,
caramel with chocolate trees

42

NEW WORLD TIRAMISU
Whipped mascarpone on an almond and espresso cake,
flaked coffee and a cappuccino cream
45

CORAL REEF
Pistachio sponge, raspberry foam, pineapple marmalade,
vanilla lime granite and mint chantilly
46

CHOCOLATE FOREST
Rich and airy chocolate mousse, olive oil and rose streusel,
coconut and strawberry sorbets, caramel hazelnut tuile

44

CRIMSON BORA BORA
Limoncello almond cake with fresh seasonal fruit, verbena
cream and raspberry granita in an exotic fruit meringue

45

CHOCOLATE
Valerona Chocolate Cream, Caramelized Chocolate Dust,
Dolce Ice Cream, Caramel Sauce

49

SUMMER SEEDS
Mascarpone Cream with Orange Blossom Water,
Peach Coolie, Roasted Plums, Caramelized Puff Pastry,
And Seasonal Fruit
49

SORBET
Homemade in a variety of flavours, seasonal fresh fruit,
lychee foam and a peach tuile

44

GELATO
Semi-dark Chocolate and Madagascar Vanilla,
golden pop rocks
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