TP ESSERT

TRIPLE LAYER CHOCOLATE CAKE

whipped cream, fresh berries, raspberry coulis

6.95

CLASSIC CHEESECAKE

served with fresh berries, raspberry coulis

5.95

HOMEMADE CHOCOLATE MOUSSE

martini glass, topped with raspberry coulis

5.95

CREME BRULEE
5.95

CHOCOLATE CREME BRULEE
6.95

SPUMONI
4.95

CARROT CAKE

carmel sauce, créme en glaze

half 3.95, full 5.95

PROFITEROLES

vanilla ice cream sandwiched between pastry puffs,
topped with chocolate sauce

5.95

PASTRY CHEF’S SAMPLER

pastry chef’s selection of three confections

11.95

After Dinner Drinks

Dessert & Port Wines

Moscato, Umberto Fiore 8.75
Sandemans Founders’ Port 9
Dows LBV Port 9
Cockburns 10yr Tawny Port 14

Liqueurs
Bailey's 7.5
Amaretto Disaronno 7.5
Kahlua 7.5
Limoncello 9
Frangelico 9
Sambuca 9
Godiva 9

Single Malt Scotches

Dewars White Label
Glenlivet 12
Glenfiddich 12
Macallan 12

Brandy & Cognac

Christian Brothers
Grand Marnier

B&B

Martell V.S
Hennessy V.S

Remy Martin V.S.0.P

7.5
10.5
10.5

12

7.5
10.5

10.5
10.5
10.5

12



