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Offered with a glass of Port Wine, Assorted Crackers, Walnut Mini Baguette
Artisan Honey, Date Jam and Butter.
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Flourless Chocolate Cake Passion Fruit Sorbet
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Saint-Honoré Choux Pastry, Chiboust Cream, Chocolate Sauce
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Caribbean Mousse Cake Cinnamon Fruit Jelly
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Cashew Panna Cotta Berry Sauce [200/7/1]
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Plant-Based Dish No-Sugar-Added
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