DESSERT MENU

WHITE CHOCOLATE & BERRY COOKIE ICE CREAM SANDWICH

Two Soft and Chewy Cookies filled with White Chocolate & Raspberry Ice cream with a Side of
Berry Compote

MALIBU GLAZED FRESH PINEAPPLE WEDGES AND FLUFFY MERINGUE

With Vanilla Bean Coconut Yoghurt finished with Toasted Coconut Flakes and a Fresh Lime Curd
G. DF.

BANANA & CARAMEL CREAM TART

Crisp Oaty Shortbread Topped with Rich Buttery Caramel, Fresh Sliced Bananas, Chantilly Cream &
Chocolate Curls

AFFOGATO WITH PECAN & PISTACHIO BISCOTTI
Hot L’Affare Espresso Shots Poured over Vanilla Bean Ice cream

GF option available.

DECADENT WARM CHOCOLATE BROWNIE

Layered with Chantilly Cream, Blackcurrant & Creme de Casis Compote. Topped with Handcrafted
Hokey Pokey

GF option available.

WARM STICKY GINGERBREAD
Toffee Sauce, Vanilla Bean Ice cream and a Brandy Snap Tuile

GF option available.

CAKE CREATIONS
A Daily Changing Handcrafted Collection of Decadent and Traditional Cakes
Served with Yoghurt or Cream
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