DESSERT MENU

A Chocoholic Dream 15

CHOCOLATE FUDGE CAKE, CHOCOLATE CHEESECAKE,

DEHYDRATED MoussE, RASPBERRY DusT, CARAMELIA GANACHE

Pair with Quinta Do Portal 29 Grapes Reserve Port (20z) 11

Baked Alaska 12

SALTED CARAMEL GELATO, VANILLA SPONGE,
ITALIAN MERINGUE, LEMON CURD, FLAMBEED TABLE SIDE

Pair with Taittinger Cuvee Prestige Brut NV Champagne (50z) 28.75

Brulee 12

MADAGASCAR VANILLA BEAN,
BURNT SUGAR CRUST

Pair with Massolino, Moscato D’Asti, ITA (50z) 12

Lemon Cloud Cake 12

LEMON CURD, RASPBERRY CoOuULIS,
FRESH BASIL

Pair with Boulard Calvados, FRA (20z) 9

Cheese Plate 17

CHEF’S SELECTION, APPROPRIATE ACCOMPANIMENTS
GLUTEN FREE CRACKERS

Pair with Quinta Do Portal 20 Year (20z) 24

Terry Not Dairy 9

CHANGES DAILY, ASK YOUR SERVER
FoOrR CURRENT FLAVOURS

Espresso, Cappuccino and Specialty Coffee also available

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS. NOT ALL INGREDIENTS LISTED IN MENU DESCRIPTION.
*CONTAINS RAW, PARTIALLY COOKED, OR UNPASTEURIZED INGREDIENTS. 20% GRATUITY ON BOOKINGS OF 6 OR MORE — ONE CHEQUE PER TABLE.
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