
 
 

 
 

Desserts 
 

Crème au Matcha with Lemongrass Rice and Anglaise 
Matcha green tea custard with lemongrass rice, 

vanilla bean Anglaise sauce, sesame brittle 
9 
 

Apple Tatin Napoleon with Tonka Bean Glace 
Flaky puff pastry layered with caramelized apples  

and Tonka beans ice cream 
9 
 

Orange Chocolate Bombe with Brandied Cherry Semifreddo  
Rich, orange chocolate bombe on an almond dacquoise cake,  

semi-frozen grillottes cherries mousse 
9 
 

Petit Hazelnut Gateaux St. Honoré 
Petit hazelnut crème-filled profiteroles with caramel glaze, 

cognac-infused crème Chantilly 
9 
 

Passion Fruit Pavlova with Macerated Fruit  
Passion fruit sorbet layered with meringue and tequila syrup-soaked berries 

9 
 

Raspberry Crème Brûlée with Fresh Raspberry Compote 
Rich vanilla bean crème brûlée in a crisp pastry shell 

with raspberry marmalade 
9 
 

Chocolate Lava Cake with Vanilla Bean Ice Cream 
Warm chocolate cake served with vanilla bean ice cream 

(Please allow 10 minutes preparation time) 
8 
 
 

Mr. Dwayne Fortier 
Executive Pastry Chef 


