
from the PASTRY CHEF 

TOASTED COCONUT LAYER CAKE 

pineapple-vanilla reduction, mango sorbet  13 

recommended pairing: Elderflower & Sparkling 

CLASSIC CRÈME BRÛLEÉ 

currants in cassis, crispy wafer  12 

recommended pairing: Deo Optimo Maximo ‘B & B’ 

APPLE & CARAMEL TACOS 

sea salt caramel ice cream, sweet crème fraiche  12 

recommended pairing: Baileys Irish Cream 

CAKE by the OCEAN 

warm chocolate chip cookie cake, ganache center raspberry sauce, cocoa meringue, 
cookies & cream ice cream  14  recommended pairing: Godiva Chocolate Liqueur 

ICE CREAM or SORBET two scoops  10 

recommended pairing: Cappuccino 

JUST the TWO of US 

CHOCOLATE CAKE ‘BAKED in a TIN’ 
chocolate sauce, caramel anglaise, heath bar crispies  
vanilla ice cream and a lil’ bit of whip  24 

recommended pairing: Dow’s LBV Porto 

CHEESECAKE LOLLIPOP TREE  
cherry pink cashmere, three chocolate tuxedo, toffee top hat  
whipped cream, berries  18 

recommended pairing: Inniskillin ‘Vidal’ Ice Wine 

 

Executive Pastry Chef Stuart Marx 

 


