
 
 

DESSERT 
 
Pear Four Ways          
15 
poached, cake, sauce, tuile 

 
Vanilla Cream Macaroon        
14 
raspberry jam, vanilla goat cheese anglaise 

 
White Chocolate Bavarois                                        
14 
cream cheese ‘mousse’, génoise, candied pear 

 
Caramelized Banana         
12 
lemon cream, coconut gelée, vanilla ice cream  

 
Classic Crème Brûlée         
12 
chocolate tuile 

 
Chocolate Molten Cake                                       
12 
vanilla ice cream 

 
Fresh Berries                                                                    
12 
chantilly cream 

 
Sorbet             
10 
mango, orange, pineapple  
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Ice Cream            
10                                          
vanilla, chocolate, pistachio 

 
Petite Cheese           
25 
Stilton, Manchego, Brie, Gruyere 
 
Oxia Personal Oxygen Dispenser  
 100 
for a natural energy boost 
 
 

Pastry Chef Ivan Martinez 
 

  Aromatic Whole Leaf Tea Service 
 

Tibetan Tiger* 
black blend with notes of caramel, chocolate, butterscotch, & vanilla. 

rich & creamy in texture, dark & robust in body 
 

Tea Truffles 
green tea blended with walnut, maple, caramel, & mandarin 

 
King of Pu-erh 

aged large leaf Yunnan loaded with vitamins & antioxidants 
 

Blue Moon 
white tea infused with blueberry & flowers 

 
Jasmine Monkey King 

classic tea complimented by fresh jasmine buds  
 

Mim Estate Darjeeling* 
Darjeeling is the Champagne of tea, this is a premium tea with refined 

bouquet, fresh & crisp flavor  
 

Organic Assam Sewpur* 
rich & woodsy, robust & slightly malty 

 
 Chai Spice* 

intricate blend of Assam & Ceylon black teas with cardamom, almonds, 
chocolate, & peppercorns 

 
Japanese Berry 

green tea infused with subtle sweet berry flavor  
 

Ceylon Pettiagala* 
“lord of the orange Pekoes.” Grown in the highlands of Dimbulla. This 

great Ceylon is slightly sweet. 
 

Red Sunset 
Organic Red Rooibos blended with peach & marigold 

 
Sencha Gold 
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Japanese green Sencha blended with matcha 
 

Sunrise in Tibet  
black tea with twist of mandarin & safflower  

 
Chocolate Almond* 

richly scented with chocolate & almond pieces 
  

Chelsea Breakfast* 
a blend of Ceylon, Nilgiri, & Assam teas  

 
Devon Earl Grey 

bergamot & dark, rich, creamy caramel 
 

Whispering Heaven 
black rose congou base infused with grapefruit & hibiscus  

 
Chamomile* 

infused  with lavender 
 

* = available in decaf 
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