


 

Like the crescendo to a symphony, every bite of 
your culinary journey is amplified from 

one course to the next.  
From the familiar to the exotic, 

our dessert menu is an embodiment of 
decadence and an homage to the 

honeyed end of your feast.

Due to sourcing some items are subject to availability. All dishes may contain traces of nuts.
Please let your waiter or waitress know if you have any allergies or intolerances.

All prices include 20% vat at the current rate. A 15% discretionary service charge will be added to the final bill.

DESSERT

Dessert platter
Sumosan Twiga special selection

55/90

Ferrero Rocher
Soft hazelnut cream covered by a golden crunchy hazelnut glaze

18

Sumosan chocolate Fondant
Chocolate, matcha and vanilla ice cream

18

Pistachio ice cream
Pistachio ice cream, chocolate sauce

15

Sorbet
Home-made sorbet  

4

Madagascar Vanilla ice cream “À la minute”
Vanilla ice cream, chocolate sauce

12

Mochi selection
Coconut, raspberry, mango

12

Tiramisù “À la minute”
Savoiardi, Mascarpone cream, Illy coffee and cacao 

16


