
DESSERT MENU

  Chocolate Lava | Raspberry Ice Cream 						           	      1,600
N Chilled Chocolate Soufflé | Walnut Crumble | Truffle Oil 			       	      1,600
  Sticky Toffee Pudding | Fresh Vanilla Pod Ice Cream 	 			        1,600
  New York Cheesecake | Orange Compote  					        	      1,600
N Cointreau Crème Brûlée | Nut Biscotti 						           	      1,600
  Eton Mess 										               	      1,600
  Classic Crème Caramel								             	      1,600
  Baba au Rhum with Mango & Vanilla Ice Cream					          1,600    

 FL AMBÉED AT YOUR TABLE  							          
  Classic Crêpes Suzette 								            	     1,900

 CHEESE 									             		                 5,600
N Fine Selection of Cheeses with Port-soaked Muscatels, Fig Jam, 
  Crudités & Crackers

You are kindly requested to inform the staff of any allergies prior to placing your order.
If you require gluten-free options, kindly let your server know.

All prices are in LKR, subject to 10% service charge & applicable government taxes.

N - Contains Nuts | S - Contains Shellfish



SPECIALITY COFFEE MENU

CAFÉ DIABLO
Rich Coffee with Rum & Triple sec 								             3,500

CAFÉ ROYALE
Coffee with Cognac & Cointreau, prepared at your table 				         3,500

IR ISH COFFEE
Flamed at your table with Irish Whiskey, topped with Fresh Cream 		       2,800

MEXICAN COFFEE
Freshly Brewed Coffee with Kahlúa, finished with Whipped Cream 		       2,800

CAFÉ AMORE
A flamed blend of Coffee, Cointreau & Amaretto 					          2,800

ESPRESSO
A Demitasse of strong, foamy Coffee 							               800

CAPPUCCINO
Coffee topped with Milk Foam, Chocolate & a sprinkle of Cinnamon 		          800

All prices listed above are in LKR, subject to 10% service charge & applicable government taxes


