Spring Desserts
8.

Swedish Profiterole

[talian meringue, lemon cream, blueberry-honey reduction

Strawberry & Rhubarb Pie

Créme fraiche ice cream, coconut syrup

Semifreddo

Milk chocolate mousse, devil’s food cake,
ganache, mint anglaise

Sour Cream Cheesecake
Ginger-macadamia crust, raspberry compote, cinnamon tuile

Pot de Créme

Tanzania chocolate, lavender créme, hazelnut wafer

Ice Cream & Sorbet

House made daily inspirations
Your choice of: fudge sauce, caramel, sweet cream, or fruit coulis

Pastry Chef: Jonathan Marston
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