
DESSERT 

Pandan Gelato 

with gula Melaka palm sugar syrup and toasted coconut 


8

 

Taro Cheesecake

taro cream cheese, butter biscuit, white chocolate crumb 

14


Mango Pudding 

with “Popping Pearls” and House made sorbet of the day (vg)


12


TEA POT 
6


Pu-erh

fermented black tea with earthy rich tones with digestive qualities


Jasmine

green tea with fragrant jasmine floral notes


Oolong

sun dried tea with robust toasty notes with digestive qualities


Chrysanthemum

subtle sweet floral notes

DIGESTIVES


  30mL  Amaro Lucano   10  Pisticci, Italy

    Bomba Carta   15  Sardegne, Italy

    Montenegro   10  Bologna, Italy

    Fernet Branca   10  Milan, Italy


    

  60mL  Navazos P.X. Gran Solera  12  Sanlúcar de Barrameda, Spain 

    Barbeito Delvino Reserve Dry  11  Madeira Island, Portugal

    Barbeito Malvasia Reserve Sweet  13  Madeira Island, Portugal


     
  30mL  Rémy Martin XO   29  Cognac, France

    1983 Delord Bas Armagnac  15  Gascony, France 

The greatest care is taken to sourcing and preparing food catered to allergies and tolerance requests, however please be aware traces of allergens 

may be present due to reasons beyond our control


A credit card surcharge of 1.5% is applicable. Please be advised on Sundays and public holidays we apply a 15% surcharge. Thank you for your understanding. 


