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DESSERT
D olce

Maple Pecan 54

Maple mousse, mlll( chocolate ganache, caramel chanti“y

New York Cheesecake 54

Baked cheesecake, vanilla ganache and white chocolate

Chocolate Cheesecake 56

Choco]ate sponge base, ml”( chocolate g]aze, COFFCE ganache and cocCcoa crumble

Nemesis 54
Baked chocolate cake with mousse, caramel cream,
chocolate cream and hazelnut praline crunch

Lemon pie 54
Lemon-vanilla Sablé, lemon cream and Italian meringue

Chocolate Peanut 54
Chocolate chip cookie base, peanut butter and chocolate mousse,
peanut frosting and toasted coconut

Tiramisu 56
Mascarpone cream, ladyfingers, touches of espresso, brandy liquor and cocoa

Créme Bruleé 52

SmOOtI’l vanilla—ﬁavored cream Wll'l’l a caramel layer

Pistachio Cracklin puff 56
Creamy pistachio insert and vanilla patissier

Hot chocolate cake 54

served with vanilla ice cream

Changing special dessert 56
ask the waiter

Espresso / Double /10/12 Americano /12
Cappuccino /14/16 Hot Chocolate / Coffee Pralines /18

Shai’s Cortado /12 Hot Cider / alcohol /16/21
Affogato /12 Tea / mint tea /14



