
 

 

Desserts 
 

Cape Malva Pudding  R59 
Cape Malay Pudding made the Traditional way  
using Butter, Fresh Cream, Apricot Jam & a  
Rich Toffee Sauce 
 

Chocolate Volcano  R72  
A Rich Chocolate Soufflé made with Fine  
Chocolate & Baked to perfection, each  
self-saucing dessert contains half a slab of  
Chocolate, Served with Vanilla Ice Cream 
 

Apple Crumble Tart  R69 
Granny Smith Apples, Stewed & Tossed  
with Lemon Rind & Mixed Spice, Layered  
over a Crumb Biscuit Base, with a Dollop  
of French Custard, Topped with a Crumbly  
Short Crust  
 

Mississippi Mud Pie R72 
Rich Chocolate Brownie Base, Blended with 
Seasonal Tree Nuts, Buried under a thick layer  
of Decadent Hazelnut & Chocolate Mousse,  
Covered with Ganache & Sprinkled with Roasted  
Seasonal Tree Nuts 
 

Ice Cream & Chocolate  
Sauce   R55 
Smooth Vanilla Ice Cream, Smothered in Rich  
Chocolate Sauce 

 

 

Dom Pedro’s 

Amarula Pedro  –  R58                 
Frangelico Pedro  –   R62  
Jägermeister Pedro  –  R62   

Kahlua Pedro  –   R58  
Nachtmusik Pedro  –  R58 
Whiskey Pedro  –  R58 

 

 

 

  Alcoholic Coffee 
Amarula Coffee  –  R55 
Irish Coffee  –  R55 
Jameson Coffee  –  R59 

Kahlua Coffee  –  R55 

 

 

***Please note a 10% waiters tip will be added to tables of 8 or more 


