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COFFEE & DONUTS
CINNAMON DUSTED ITALIAN DONUTS. FROZEN CAPPUCINO

GOLDEN PINEAPPLE UPSIDE DOWN CAKE
LEMONGRASS YOGURT. YUZU JELLY & GUAVA SORBET

FRIED BANANA SPLIT
SESAME SEED. THAI TEA, SPICED CHOCOLATE & VANILLA ICE CREAMS

““ANTS ON A LOG”” WITH ORGANIC RASPBERRIES
CREME CATALANE FILLED CHOCOLATE LOG.
RASPBERRY COULIS. CREME BRULEE ICE CREAM

SIMPLY THE BEST TAPIOCA PUDDING
MANGO LASSI. COCONUT SORBET

HAZELNUT & MILK CHOCOLATE TEMPTATION
LAYERS OF SILKY MILK CHOCOLATE. NUTS.
PRALINE & SALTED CARAMEL ICE CREAM

CHOCOLATE SOUFFLE
BITTER CHOCOLATE SOUFFLE. VANILLA ICE CREAM
YUZU MARMALADE

SORBET & GELATO SERVED @ 32° FAHRENHEIT
CHOOSE FROM
TAHITIAN VANILLA BEAN. DARK CHOCOLATE.
PISTACHIO. SALTED CARAMEL. THAI TEA. SPICED CHOCOLATE.
WHITE CHOCOLATE ESPRESSO. MANGO PASSIONFRUIT. PINK GUAVA.
COCONUT. LEMON
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	chocolate souffle 

