
 D E S S E R T
SAMBABEET  beetroot, blueberry, coconut, banana, lime, lemongrass, pineapple         	        12

BOLO DE AIPIM  brazilian cassava cake, marinated pineapple, pineapple sorbet, cremeux      11
   

ALFAJORES  dulce de leche, coconut, alfajores biscuit, caramel, gold, black salt�  13

CHOCOLATE BANANA CAKE  maple butter, plantain chip, vanilla rum ice cream                  12.5

KUDAMONO JAPANESE EXOTIC FRUIT SALAD  cherry crisp, watermelon granite,  �   11
green tea gel �

ASSORTED MOCHI  soft japanese rice cake filled with ice cream served                                    9
with white chocolate sauce

WELCOME TO THE RAIN FOREST asháninka chocolate, asháninka coffee,                             13.5
vanilla, pistachio, macadamia, sugarcane  

A F T E R  D I N N E R  D R I N K S
CAFÉ MILLONARIO Rich, Velvety, Aromatic 16

Coffee-washed dark rum substitutes vodka in our ‘Espresso Martini’. Shaken with tonka 
bean infused maple syrup, dark chocolate and the obligatory espresso shot.

SESAME OLD FASHIONED  Strong, Rich, Complex  14
Sesame washed Scotch Whisky, salted caramel and maple. Stirred until icy cold and served 

over a large ice block.  

BATIDA DE MANGO  Creamy, Tropical, Fruity  14
Another updated Brazilian classic. Mango cream and passion fruit are churned through ice. 

Spiked with cachaça and herbal liqueur. 

H O T  B E V E R A G E S
COFFEE

AMERICANO 4

ESPRESSO 3.5/5

MACCHIATO 3.5/5

CAFE LATTE 5

CAPPUCCINO 5

decaf assortment available 

TEA

ENGLISH BREAKFAST 3.5

EARL GREY 3.5

WHOLE CHAMOMILE

FRESH MINT 3.5

Full beverage book available. 
Please direct any enquiries related to food allergies or intolerance to 

your server prior to ordering. All prices include VAT.


