
DESSERT MENU



DESSERT

valrhona chocolate fondant (GL,SO,DA,EG)  14 
orange blossom air, yuzu ice cream

strawberry jasmine bavarois (GL,SO,DA,EG)  12 
popping candy, mint ice cream

mango lime leaf parfait (GL,DA,EG,NU(PISTACHIO))  12 
green tea jelly, pistachio and cardamom tuile

wasabi cake (ve) (GL,NU(CASHEW),SO,SD)  12 
roasted cashew ice cream

mango & passion fruit sorbet  9

DESSERT WINE

Served by the glass (75ml) or by the bottle.

Floralis Moscatel Oro  6.50 / 35 
Catalunya, Torres 500ml 

Chateau Grand Jauga,  7.50 / 35 
Sauternes 375ml

SPECIAL ITY COFFEE

Omboo coffee  10 
Hatozaki blended whiskey, brown sugar, double cream, espresso

french coffee  10 
Grand Marnier, cream, espresso, brown sugar

calypso coffee  10 
Tia Maria, double cream, brown sugar, espresso

COFFEE

macchiato (DA)  4.25

cappuccino (DA)  4.25

caffè latte (DA)  4.25

americano  4.25

espresso / double espresso  3 / 4.25

filtered coffee  4.25

caffè mocha (DA)  4.25

hot chocolate (DA)  4.25

decaffeinated coffee  4.25

OMBOO TEA SELECTION

Newby Teas and infusions offer definitive examples of the greatest teas, 
skillfully picked for unmatched freshness.

lapsang souchong - a smoky, dark strong tea;  4.25 
chocolatey in colour, sweet aroma and intense nose.

masala chai - warming indian black tea blended with  4.25 
fine exotic spices including ginger, cardamom and cinnamon.

pu erh - moorish, rich, strong tea; pu erh tea is an  4.25 
epicurean delight with its earthy aroma, smooth woody 
taste and chocolate finish.

jasmine pearl - very fragrant, sweet and floral;  4.95 
hand-rolled green tea leaves infused with fragrant jasmine.

milk oolong - buttery, sweet and dense; milk oolong  4.25 
tea is layered and floral with a temptingly creamy caramel aroma.

genmaicha - fine blend of japanese green tea and  4.25 
rice kernels, sweet genmaicha is noted for its nutty aroma 
and toasty finish.

hunan green - only the most fragrant and fresh tea  4.25 
leaves go into making this exquisite hunan green;  with a 
lingering sweetness, its light green liquor is a gentle, enjoyable 
treat for any time of day.

ALLERGEN LEGEND

(GL) Gluten, (CE) Celery, (CR) Crustacean, (EG) Eggs, (FI) Fish,  
(LU) Lupin, (DA) Dairy, (MO) Mollusc, (MU) Mustard, (NU) Nuts,  
(PE) Peanuts, (SS) Sesame Seeds, (SO) Soya, (SD) Sulphur Dioxide

We are committed to using sustainable and ethical suppliers for all of our 
produce. Due to the nature of our offering we cannot guarantee that any item 

served is 100% allergen free. Please advise a member of our service team 
before ordering if you have any food allergies or special dietary requirements 

or require information on ingredients used in our dishes.

All prices are in sterling and are inclusive of VAT at the standard rate. 
A discretionary service charge of 12.5% will be added to your final bill.


