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CHOCOLATE 
CARAMEL MOUSSE 
Belgian chocolate mousse 
and caramel mousse  
layers, topped with 

chocolate ganache and  
real caramel • 9

LEMON TARTE
A delicious flaky 
butter crust filled with 
refreshing lemon curd, 
finished with lemon 

glaze and crispy white 
chocolate balls • 9

CRÈME BRULÉE 
CHEESE CAKE 

A sublime recipe  
of crème brulée cheese 

on a vanilla graham 
crust, topped with burnt 

sugar mirror glaze • 9

CARROT CAKE
A moist spice cake with 
fresh carrot, pineapple 

and raisins, topped with 
flavored cream cheese 
icing, toasted coconut  
and chocolate décor • 9

TIRAMISU
A superb assembly of lady 
fingers cookies bathed 
in coffee and covered 
with mascarpone cream, 
dusted with cocoa powder 

and garnished with 
chocolate coffee bean • 9

DECADENT 
BROWNIE
A delicious, decadent 
chocolate brownie 
topped with chocolate 

ganache and drizzled with 
handmade caramel • 9


