dessert
caramelized banana cream pie
chocolate sorbet
catalan chocolate bunyols
earl grey ice cream, passion fruit coulis, balsamic reduction

quartet of creme brulée
vanilla, mocha, chocolate, ginger

“revolutionary” western approach of 3 chinese sweets
crispy vanilla custard puff, chocolate xo cognac sauce,

chilled guava pudding, lychee water, dragon fruit & mint salad,
anjou pear poached in sweet chinese wine, sesame seed crisp

apple "frittello"
toasted almond panna cotta, lemon scented vanilla cream

warm chocolate & marshmallow tart
espresso ice cream, kumquat compote

cheese, queso, fromage
unorthodox tasting of english, french & spanish cheeses

selection of artisan cheeses
80 grams
150 grams

port

fonseca white port portugal

taylor fladgate 2002 late bottle vintage portugal
taylor fladgate 10yr. tawny portugal

taylor fladgate 20yr. tawny portugal

dow’s 1996 vintage

dessert wine

gls. /
santa barbara 2000 late harvest sauvingnon blanc 11,
santa ynez valley
lillypilly 2002 noble blend new south wales 13.
cocchi borolo chinato 15.
henry of pelham 2004 riesling icewine niagara 18.

castelnau de suduiraut 2003 sauternes

hugel 1996 riesling vendage tardive alsace

11.

11.

10.

11.

11.

14.

15.
29.

10.
15.
16.

btl.

55.

65.
125,
127.

78.
110.



