
D E S S E R T
CRÈME BRULEE (v) — 9
bourbon vanilla, flamed sugar

CHOCOLATE FONDANT (v) —  12
vanilla ice cream, forest fruit compote, fresh berries

DUTCH APPLE PIE (v) — 11
whipped cream, fresh strawberries

CHEESE BOARD (v) — 9
selections of artisinal cheeses from KEF Fromagerie, 
grapes, quince jam,  fig bread, dates, olives

ICE CREAM (v) — 4  
ask your server for the available flavours

TSCHIDA —  14
illimitzer spatlese, Burgenland, Austria - 22

FEUERHEERD’S ANCHOR PORT —  13
tawny port 10 years

BANANA TRIP —  14
vanilla vodka, amaretto disaronno, st. germain, banana 
liqueur, lemon, eggwhite

DULCE DE LECHE MARTINI   —  14
ketel one vodka, baileys, mozart, frangelico, vanilla, 
dulce de leche sauce

POST NUT CLARITY —  12
bacardi caribbean spice, orchata, coconut syrup, 
black walnut, white chocolate & pistachio foam

D E S S E R T  W I N E S 
A N D  P O R T S

T O  C A P  O F F  T H E 
N I G H T

*please advise your server if you have any allergies or require information on the ingredients used in our dishes. 



ESPRESSO  —  4

AMERICANO  — 4

ESPRESSO TONIC  — 5

FILTER COFFEE  —  4

COLD BREW—  4

CORTADO — 4

MACCHIATO — 4

LATTE — 5

FLAT WHITE — 4.5

CAPPUCCINO — 4.5

B L AC K 

W H I T E

T E A

C O F F E E
Bombora, Lot Sixty One
Bean & Gone, Origin

FLORAL JASMIN — 4.5
white tea, jasmin

ROOIBOS — 4.5  
caffeine free

CHAMOMILE — 4.5
caffeine free

RECOVERY TEA — 4.5 
green & white tea, ginger, rooibos

FRESH MINT — 4.5

FRESH GINGER — 4.5 

EARL GREY — 4.5

ENGLISH BREAKFAST — 4.5

GREEN WHOLE LEAF — 4.5 

+ SYRUP — 0.5 MILK CHOICE
oat, almond, soy


