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DESSERT

RASPBERRY PAVLOVA

A RASPBERRY ICE-CREAM WITH TANGY FRUIT PIECES PIPED
ON AN ITALIAN MERINGUE BASE WITH RASPBERRY PUREE
AND VANILLA ICE-CREAM TOPPED WITH A CRUNCHY
MERINGUE ROSETTE

(GF)

VANILLA CHEESECAKE

TOPPED WITH A FRUIT COULIS
(GF)

TRILLIONARE’S TART

RICH AND CHOCOLATEY
(VE, GF)

TARTE AU CITRON
LIGHT AND LEMONY

STRAWBERRY TART

A PASTRY CASE FILLED WITH CREAMY PATISSERIE, TOPPED
WITH STRAWBERRIES AND A STRAWBERRY GEL

BELGIAN WAFFLE
SERVED WARM AND TOPPED WITH ICE-CREAM AND SAUCE

CHOCOLATE BROWNIE
SERVED WARM WITH ICE-CREAM

AFFOGATO

A CLASSIC ITALIAN DESSERT FEATURING A SCOOP OF
VANILLA GELATO TOPPED WITH A SHOT OF HOT ESPRESSO
AND A SPLASH OF AMARETTO. A DELIGHTFUL BLEND OF
CREAMY, COLD GELATO AND RICH, WARM COFFEE WITH A
HINT OF ALMOND LIQUEUR.

ICE-CREAM
STRAWBERRY, CHOCOLATE OR VANILLA



