DESSERT

Chocolate & Pistachio Fondant av

Valrhona Manjari chocolate, homemade pistachio praline,
pistachio ice cream, caramelized pistachio

Baked Cheesecake

Classic vanilla baked cheesecake
served with fresh berries and mixed berry sauce

Profiteroles oy

Puffed choux pastry filled with vanilla mascarpone cream,
chocolate sauce, and homemade hazelnut praline

Banoffee

Layers of banana compote and milk chocolate crémeux,
complemented by rich chocolate mud cake, banana ice cream,
and crisp vanilla cookie crumble

Espresso N\ascarpone

Milk chocolate whipped ganache, coffee-infused mascarpone,
Chantilly cream, feuilletine crunch
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Caramel Malva Pudding

South African-inspired dessert with caramel
toffee sauce & Rooibos tea ice cream

Freshly Made Trio Ice Cream or Sorbet

Chef’s selection
Please ask your waiter about today's flavours

The Meat Co. Dessert Sharing Platter for Two v

Not to be missed!
The perfect mixture of our signature desserts to tempt your palate

Chef’s Cheese Platter mv

A selection of aged cheeses, dried fruits, quince paste,

fresh fig, grapes & crackers

(N) Nuts (SS) Sesame Seeds (V) Vegetarian

Please ask your waiter for gluten-free & dairy-free options.

Al prices are inclusive of 7% municipality fee, 10% service gratuity & 5% VAT.
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DESSERT WINES/SHERRY/PORT

Noble Late Harvest
Nederburg, Paarl, South Africa

Sauternes

Chateau d'Armajan des Ormes, France

Klein Constantia
Vin de Constance

Pedro Ximeénez

Solera Reserva, San Emilio Lustau, Spain

Late Bottled Vintage Port
Taylor's, Portugal

COFFEE SELECTION

Espresso
Macchiato
Cappuccino
Caffe Latte
Americano

Hot Chocolate

Alcoholic beverages are served only to guests aged 21 years and above.

60 ml | 375 ml

65390

85510

500 ml
3550

60 ml | 750 ml

95900

951020

single | double

25/27
27
27
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45

Al prices are inclusive of 7% municipality fee, 10% service gratuity & 5% VAT





