
D E S S E R T

Apple Cake 13
farmhouse cheddar crumble, brandy 
ice cream, candied apple crisp

Leche Flan GF*  13
coffee + cardamom custard, chantilly, 
caramel syrup, tuile

Earl Grey Bar  13
milk chocolate cream, 55% dark 
chocolate + cornfl ake crunch

Blackberry Verrine GF/VE  14
lemon cream, blackberry compote, 
almond amaretti cookie

Koji Noir GF  15
sake kasu dark chocolate pâté, koji 
namelaka, cocoa nib tuile, sake milk 
foam, chocolate soil

Banana Gâteau 14
Baileys banana sponge, dulcey + 
coffee crémeux, salted hazelnut + 
plantain crunch

Ice Cream GF

featured fl avour
1 scoop 6
2 scoops 10

Sorbet GF                                                                     
featured fl avour
1 scoop 6
2 scoops 10

Mignardises 12
chef’s choice of 3 bite-sized desserts

Cheese Plate  12
2 varieties of cheese, seasonal 
compote, local honey


