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Dessert Menu
Poached Asian Pear 10.

Port wine, graham cracker crumbs, pistachio ice cream

Olive Qil Sponge Cake 8.

Black pepper-thyme lemon curd, toasted almonds

“Chocolate Chip Pannacotta |0.

White chocolate shavings, raspberry compote

Cassis Black Berries 8.

Lavender Cream

Warm Croissant Bread Pudding 8.

Raisins, caramel rum sauce

Walnut Crusted Baked Brie for Two |5.

Toasted Baguette and grapes

Strawberries and Champagne 24.
2 Glasses of champagne served with six chocolate covered strawberries

Gluten Free

;Q%BRIGHTONS

-

Dessert Menu
Poached Asian Pear 10.

Port wine, graham cracker crumbs, pistachio ice cream

Olive Oil Sponge Cake 8.

Black pepper-thyme lemon curd, toasted almonds

®Chocolate Chip Pannacotta |0.

White chocolate shavings, raspberry compote

Cassis Black Berries 8.

Lavender Cream

Warm Croissant Bread Pudding 8.

Raisins, caramel rum sauce

Walnut Crusted Baked Brie for Two 15.
Toasted Baguette and grapes

Strawberries and Champagne 24.
2 Glasses of champagne served with six chocolate covered strawberries

Gluten Free



	Dessert Menu
	Poached Asian Pear 10.
	Olive Oil Sponge Cake 8.
	Chocolate Chip Pannacotta 10.
	Cassis Black Berries 8.
	Warm Croissant Bread Pudding 8.
	Walnut Crusted Baked Brie for Two 15.
	Strawberries and Champagne 24.

	Dessert Menu
	Poached Asian Pear 10.
	Olive Oil Sponge Cake 8.
	Chocolate Chip Pannacotta 10.
	Cassis Black Berries 8.
	Warm Croissant Bread Pudding 8.
	Walnut Crusted Baked Brie for Two 15.
	Strawberries and Champagne 24.


