
 

DESSERT 

 

BANANA STICKY TOFFFE PUDDING 12.5 

Vanilla ice cream, sticky toffee sauce, lemon chattily cream  

 

GOH COCONUT RUM BREAD PUDDING 12.5 

Vanilla ice cream, coconut rum sauce, tropical fruits  

 

RED VELVET CHOCOLATE LAVA CAKE 13.5 

vanilla ice cream, raspberry coulis, tropical fruits  

 

DOUBLE CHOCOLATE BROWNIE 12.5 

chocolate mousse, caramel, lemon curd ice cream, 

passion fruit sauce  

 

HALF MOON 13 

chocolate biscuit, caramel, fresh passion fruit, banana, 

mango, coconut ice cream, exotic fruit coulis  

 

 DULCE CHOCOLATE TART (GLUTENFREE) 13 

chocolate ganache, mint oil, cocoa dust, hazelnut, lemon curd  

 

LADY IN RED 13.5 

yogurt sphere, white chocolate mousse, candied 

strawberries, thyme cookie, raspberry sorbet & coulis   

 

STRAWBERRY SHORT CAKE 12.5 

almond cake, strawberry panna cotta, basil infused 

strawberries, vanilla streusel  

 

FRUIT TART 12.5 

tropical fruits, apricot glaze, fruit coulis,  

clarified french pastry cream  

 

CHEESE BOARD 16.5 

chef’s selection 

 

Specialty Coffees 11.5 

 

Caribbean 
Tia maria, dark 

rum 

Irish 

Irish Whiskey 
 

  

Nutty 

Frangelico, 
Bailey’s 

 

 

       COFFEE 

 

Regular Coffee     2.75 

Decaf  coffee        2.75 

Espresso                3.50 

Double Espresso  4.75 

Cappuccino           4.00 

 

Spanish 

Kahlua, Brandy 
 
 

 
 

Chamomile                3.75     

Peppermint               3.75 

Green Tea                  3.75 

Earl Grey                    3.75 

English Breakfast     3.75 

 
 

Please ask for our Vintage Armagnac 
Collection, the oldest dating 1888, Cordials, Port 

wines and Cuban cigars 
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