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DESSERTS

SELECT ANY THREE ON ONE PLATE 60 per plate

Rocky Road
Chocolate Chip Cookie, Brownie, Chocolate Ice Cream,
Roasted Peanuts, Marshmallows

Key Lime Pie
Coconut Praline Crust, Lime Olive Oil

0ld No.7 Cheesecake
Graham Cracker Crust, Chocolate Espuma (A)

Strawberry Short Cake Sundae
Sponge Cake, Fresh Strawberries, Strawberry Jelly, Vanilla Ice Cream

Red Velvet Cake
Philadelphia Cream Cheese Ice Cream, Toasted Pecans

Myers’s Bananas
Brown Sugar & Myers’s Tossed Bananas, Coconut Sorbet

Classic Vanilla Creme Brulee
Orange Marinated Strawberries, Almond Tuile

Amaretto Chocolate Cake
White Chocolate Mousse, Dark Chocolate Cake, Almond Puree (A)

Campari Grape Fruit Parfait
Lemon Mousse, Orange Sauce (A)
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Stay Savory with a Selection of Three Hand Ripened Philippe
Olivier Cheeses

HOT BEVERAGES

American Coffee
Espresso

Double Espresso
Cappuccino
Caffe Latte
Macchiato

Irish Coffee
Irish Whiskey with Espresso, Brown sugar and Cream (A)
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(A) Alcohol, (V) Vegetarian,
All prices are in Dirhams & include 10% Municipality Fee & 10% Service Charge



TEA

TEA SELECTION 24

English Breakfast
Ceylon Black Tea

Earl Grey
Black Tea, Darjeeling with Bergamot Flavour

Green Dragon
Chinese Green Tea

Jasmine
Green Tea, Flavoured with Jasmine Blossoms

Camomile
Herb Infused Tea

Fresh Mint
Fresh Mint Leaves

DIGESTIVE SELECTION

SINGLE MALT

Glenfiddich 12 Years 50
Glenmorangie 10 Years 50
GRAPPA

Tignanello 70
Ornellaia 75
COGNAC

Martell Cordon Bleu 270
Remy Martin VSOP 55
Raffles Hermitage 10 Years 145
ARMAGNAC

Castarede 100
CALVADOS

Chateau de Breuil VSOP 45

(A) Alcohol, (V) Vegetarian
All prices are in Dirhams & include 10% Municipality Fee & 10% Service Charge



FIRE&ICE




