DESSERTS

DAME BLANCHE

CLASSIC BELGIAN DESSERT OF VANILLA ICE CREAM,
CHANTILLY CREAM, CHOCOLATE SAUCE,

BISCUIT CRUMBLE.

STICKY TOFFEE PUDDING

SALTED CARAMEL ICE CREAM,
BUTTERSCOTCH SAUCE, CHANTILLY CREAM,
BROKEN ALMOND FLAKES

WAFFLE BOMB ALASKA

HOME MADE WAFFLE SANDWICH PRESSED
TOGETHER WITH VANILLA ICE CREAM SLAB,
TOPPED WITH A TOWERING MERINGUE FILLED
WITH HIDDEN CHOCOLATE ICE CREAM,
SWIMMING IN CHOCOLATE SAUCE

BLACK FOREST FONDANT
SELF SAUCING CHOCOLATE PUDDING,
MIXED WILD FOREST BERRY COMPOTE,
BLUEBERRY, CHANTILLY CREAM

CREME BRULEE
PISTACHIO ICE CREAM, STRAWBERRIES,
CHOCOLATE QUENELLE

AFFOGATO

ONE SCOOP OF VANILLA ICE CREAM
DROWNED IN ESPRESSO COFFEE

EXTRA $40 AMARETTO/ BAILEYS/ COFFEE LIQUOR/
GRAPPA/ WHISKY/ BRANDY/ RUM

APPLE TARTE TARTIN
UPSIDE DOWN BAKED APPLE TART,
VANILLA ICE CREAM, CALVADOS ANGLAISE

FRENCH TOAST
BUTTERMILK FRENCH TOAST, CLOTTED CREAM,
RUNNY HONEY, PISTACHIO CRUMBS

100% NATURAL GELATO FROM 2/3 DOLCI
THE ONLY GELATO ARTESIAN IN HK USING

THE METHOD OF “COME UNA VOLTA’, THE OLD
FASHIONED WAY, A SLOW-CHURN PROCESS SINCE 1927
VANILLA/ SALTED CARAMEL/ CHOCOLATE/ PISTACHIO

BELGIUM ON TAP
EST. 2007

10% SERVICE CHARGE
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