
G - Gluten, N - Nuts, D - Dairy, E - Egg, S - Seafood, SF - Shellfish, V - Vegetarian, 
VG - Vegan, P - Pork, SE - Sesame, C - Celery, R - Raw

Our prices are in AED and inclusive of municipality fee, service charge, and VAT.
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness.

DESSERT MENU
TIRAMISU (G, D, E, A)
Mascarpone cream, coffee, savoiardi, 
and dark chocolate flakes.

PANACOTTA FRUTTI DI 
BOSCO (D, A)
Fresh milk cream, vanilla, strawberry
syrup with spices, and mint.

SOUFFLE AL CIOCCOLATO (E, G, D)
Chocolate lava cake, dark chocolate
sauce, and white chocolate ice cream.
 
FRUTTA (VG)
Seasonal fruit platter 

AFFOGATO (V, D, G)
Espresso and vanilla ice cream 
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STICKY TOFFEE PUDDING (G, D, E)
Date cake, butter caramel, and 
vanilla ice cream 

APPLE CRUMBLE (G, D, E)
Slow cooked apples, cinnamon, 
vanilla ice cream, and custard.

BANOFFEE PIE (G, D)
Digestive biscuit, banana, cream,
chocolate, and dulce de leche. 

CHOCOLATE FONDANT (G, D, E, V)
Chocolate sauce, chocolate fondant, 
and vanilla ice cream.

ICE CREAM SCOOP (G, D)
Variety of ice creams 
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AMERICANO 
Campari, Martini rosso, soda
water
 
AMARETTO SOUR 
Amaretto, pineapple juice,
sweet and sour mix 

IRISH COFFEE 
Irish whisky, espresso, cream

ESPRESSO MARTINI 
Kahlua, vodka, espresso
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AFTER DINNER COCKTAILS


