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DESSERTS

TR T CAS G T LA A KL A
Pineapple Carpaccio,
Lemon and Yuzu Cugd, ink Peppercorn
I

S5 BE S AN ) MR 1 75 B2 W39
Steamed Oolong Pudding,
Coconu’lt é:hantilly

B BREACE T I AR 2R DK
Mandarin Terrine, Cardamom Foam,
Blood Orange an%Jasmine Granite

I

B R AR A )
Signature Mango Pudding
18

ey [
Charcoal Custard EB)un [ Per Piece]
|

H A ()
Glutinous Rice Ball,

Soya and Peanut Cgumb [ Per Piecel

2 7K AR
Seasonal Fruit Platter
22

VISUA=E::S
Selection of Sorbets

KL%, AAR, o8, T
Raspberry, Passion Fruit, Mango, Coconut

F IR
DESSERT WINE BY THE GLASS (125m)

2021 Tokaji Late Harvest, Diszndkd, Hungary
22

2022 Icewine,Vidal, Inniskillin, Canada
23

Tamagawa ‘Time Machine’, Kyoto, Japan
25

2007 Chateau d'Yquem, Sauternes, France
170

While we strive to accommodate guests with allergies and intolerances,
our food is prepared in kitchens where allergens are present,
and we cannot .guarantee that our dishes or products are completely free
from allergens. Please speak to a member of our service about any specific
dietary requirements you may have.
A discretionary |15% service charge will be added to your bill. Prices include VAT



