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DESSERT

grand marnier soufflé

molten tanzanian
chocolate cake ICE CREAM

caramel filling vanilla
strawberry romanoff

tuile basket chocolate

key lime pie cherry vanilla
seasonal fresh fruit plate praline
homemade cookies vanilla &

& petits fours

available upon request SORBET
AQUAMAR mango-ginger 7

VITALITY CUISINE

[calories / fat grams / fiber grams]

blueberry trifle 7 &
coconut whip, shortbread crumble
(460 /16 /1]

OCEANIA CHEESE PLATE
Our chef’s gourmet selection

brie de meaux | crottin de chavignol | swiss emmental

apple & mango chutney, cake of the day,
pressed dry figs, grapes, celery

@ plant-based | ri"' no-sugar-added
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