
HEAD CHEF :  B EN  SOMMAR IVA 
    LUNCH FROM NOON EVERYDAY .  PHONE :  8556 4000  

   DESSERT MENU 
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ENJOY! 

 
 

 

VANILLA AND LEMON R ISSOTTO 
accompan ied by a mandar i n ,  m in t   

and nat i ve pepper ber ry  sa lad 
 

PEAR TARTE TAT IN 
served w i th  cognac and prune i ce-c ream 

 
B ITTER CHOCOLATE ,  CH ILL I ,  CARDAMOM CAKE  

                                          se rved w i th  g lace ch i l l i ,  ca rdamom sy rup and c rème f ra i che 
 

CHOCOLATE DECADENT PLATE (Serves Two) 
assor tment  o f  choco late desser t s  

 
CHOCOLATE AND HAZELNUT FRANGIPANE TART 

w i th  choco la te i ce-c ream 
 

CHOCOLATE SOUFFLÉ 
w i th  rhubarb and pour i ng c ream 

 
SELECT ION OF THE K ITCHEN DOOR ICE CREAMS 

 
GOURMET SELECT ION OF CHEESE 

(PLEASE REFER TO NEXT PAGE FOR SELECT ION) 
accompan ied w i th  b reads and g lazed cumquats  

 
 

ST ICK I ES AND FORT IF I EDS 
 

ROMATE ‘CARDENAL ’  C ISNEROS’  PEDRO X IMENEZ 
 

2009 MR .  R IGGS “ST ICKY END ’  V IOGN IER 
 

NV PENNY ’S H ILL  ALMOND L IQUEUR 
 

NV PENNY ’S H ILL  ‘VETERAN ’  VERY OLD FORT IF I ED 
 
 

COFFEE & LOOSE LEAF TEA 
 

R IO COFFEE 
 

ENGL ISH BREAKFAST 
EARL GREY WITH BLUE FLOWER 

PEPPERM INT 
G INGER AND LEMONGRASS 

JAPANESE GREEN TEA 
BLACK RUSS IAN 


