CRISPY ALMOND TULE

ALMOND & CARAMEL BASKET

FILLED WITH VANILLA CREME BRULEE
FRESH BERRIES & WHIPPED CREAM
$9

CHOCOLATE TRIO

DARK CHOCOLATE MOUSSE CAKE

WARM CHOCOLATE SAUCE

FLOURLESS CHOCOLATE CAKE

BRANDIED CHERRIES & CHOCOLATE ICE CREAM
$8

CARIBBEAN BREAD & BRIOCHE PUDDING
VANILLA INFUSED RUM SAUCE
$7

TRADITIONAL TIRAMISU
CREME ANGLAISE
$7

TRES LECHES GATEAU
TRADITIONAL LATIN CAKE SOAKED IN THREE EXOTIC MILKS
$7

DARK GODIVA CHOCOLATE CHEESE CAKE
ESPRESSO COFFEE SAUCE
$8

PINEAPPLE COCONUT UPSIDE DOWN CAKE
CARAMEL SAUCE & CINNAMON ICE CREAM
$7

QUARTET OF CREME BRULEE

VANILLA ~ ORANGE ~ GODIVA CHOCOLATE ~ BLUEBERRY
$8

DESSERT SAMPLER

FLOURLESS CHOCOLATE CAKE

TRES LECHES ~ TIRAMISU ~ PETITE CRISPY ALMOND TUILE
$9

HOT CHOCOLATE GATEAU
MOCHA ICE CREAM

(PLEASE ALLOW 20 MINUTES)

$8

IMPORTED CHEESE PLATE
FRESH FRUIT, SPICED HONEY, CROSTINI & CRACKERS
$13.50

cASNA



