DESSERTS
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Nutella cheesecake (n) K.D 5.3

Silky smooth milk chocolate cheesecake with a Nutella shortbread and ganache
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Dark chocolate and raspberry fondant KD 6.4
Baked to order luscious soft centred fondant served with raspberry

ripple chocolate ice-cream

Ao AT L 0 g 13 ks Latle s
il By ,Sy el uabio  SLALA @S Gl 035 Bl Ghuedidly 53S0 3Ll Aasgs
Traditional South African Malva pudding KD 4.8
Butterscotch and apricot pudding accompanied with vanilla ice-cream, apricot coulis,

and creme anglaise
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Chocolate and marshmallow brownie sheesh for 2 (n) KD 9.1

Toasted pistachio, caramel popcorn and milk chocolate sauce with strawberry ice cream
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Baked apple crumble (n) KD 5.8
Baked cinnamon, spiced green apples and sultanas, served with vanilla ice-cream,

topped with an apple crisp
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Meat Co Dessert tasting platter (for 2 people and 4 people) KD 15.5 & 9.3

Chef's selection of 5 mini desserts to tempt your palate
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Chocoholic Experience (for 2 people) KD 10.5
Dark chocolate fondant, milk chocolate honey comb cremeux, chocolate soil and ice cream

with raspberry and violet espuma



