
DESSERTS

COCONUT CAKE (1, 3, 7, 15 
Coconut crème anglaise, coconut tuile 

17 
	

CRÈME BRÛLÉE  (3, 7) 

Soursop & passion fruit

17  

DOMINICAN COFFEE MOUSSE (V, GF)

Sea moss, salted caramel, oat milk sorbet 
20

CHOCOLATE SOUFFLÉ (3, 7, 8) 

Manjari chocolate, pistachio ice cream 
25

HOMEMADE ICE CREAM & SORBET  (3, 7, 8) 

Selection of three seasonal flavours

 7 per scoop 

FOOD ALLERGY INFORMATION

Certain dishes and beverages may contain one or more of the 14 allergens designated by EU Reg-

ulation No. 1169/2011. The designated allergens and products are: (1) Cereals containing gluten (2) 

Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Nuts (9) Celery (10) Mustard  

(11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans  

(14) Molluscs (15) Suitable for vegetarians (V) Suitable for vegans,  

(GF) Gluten Free option available.

18% SERVICE CHARGE ADDED TO FINAL FOLIO.

Celebrating the Spirit of Anguilla


