
CHEF’S  RECOMMENDATIONS 

WHITE CHOCOLATE  AND
PASSION FRUIT SMOOTH COVERAGE
Maracuya Gel, Raspberry Crumble,
Raspberry Sorbet 

PEACH TART 
Almond cream, flamed Peach

LEMON PIE   (To share)
Lemon Cream and Italian Meringue 
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DESSERTS
CRÈME BRÛLÉE
Orange Creme Brulee, Grand Marnier,
Carajillo Ice Cream

VANILLA SOUFFLE
Blueberries Sauce Flambe with Bourbon,
White Chocolate Ice Cream

COCOA PRALINE
Vanilla Crème, Co�ee Gel,
Baileys Ice Cream with Red Berries

LEMON AND STRAWBERRY MARGARITA 
Osmotized Strawberries, Mint Slush, Lime Sorbet
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