
Dessert Menu 

All prices are in Sri Lankan Rupees (LKR) and subject to 10% 
service charge and government taxes.

Allergy & Dietary Information:
N – Nuts | G – Contains Gluten | L – Contains Lactose 

Restaurant

Dark Chocolate Mousse (N, G, L) 2,200

Fresh Tropical Fruit Platter 1,800

Ice Cream (2 scoops) (G, L) 1,200
Choice of Vanilla, Chocolate, or Mango.

Lemon Crème Brûlée (N, G, L) 2,600

Five Spice Chocolate Truffle Cake with
Mango Sorbet (N, G, L) 

3,500

Classic Tiramisu (G, L) 3,900

A fragrant twist on the classic crème brûlée, delicately
infused with fresh lemon zest.

A rich chocolate truffle cake enhanced with a warm
blend of aromatic five-spice.

Coffee-soaked ladyfingers layered with smooth
mascarpone cream and finished with a dusting of cocoa.

A decadent, dairy-based dessert with intense
dark chocolate flavor and a fluffy texture.

Ginger Honeycomb Cheesecake (G, L) 3,900
A creamy cheesecake infused with ginger and
sweet honey.

A vibrant selection of seasonal tropical fruits,
served chilled.


