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MALVA PUDDING (V, D, N)                             160
Corn flake ice-cream | crème anglaise | orange

MOLTEN DARK CHOCOLATE FONDANT (V, D, G, N, A)                     195  
Guanaja 70 % | Turkish delight | macadamia | Amarula fudge ice-cream

TEXTURES OF CHOCOLATE (V, D, N)                           175
Hazelnut | chocolate torte | cocoa crisp | cookies and cream ice-cream

FRAMBOISE DELICE (V, D, G)                            185
White chocolate | fresh coconut | raspberries

CRUNCHIE BRÛLÈE (V, D, G)                            165
Milk chocolate crème brûlèe | honeycomb | banana | peanut

TRIO OF SORBET (V)                                    165
Swiss meringue | raspberry | blackberry | lychee | gold

BUSH HILL CHEESE BOARD, KWAZULU-NATAL (D, G, N)     195
La Grand Roue | aged cheddar | Vacchino Romano | seasonal preserves 
crackers | nuts | grapes

DESSERT MENU

CRÊPE SUZETTE (D, G)                          250
With Bea’s honeycomb ice-cream

LE GUERIDON SERVICE

WATERFORD HEATHERLEIGH NV              150
Appellation: Stellenbosch 
Opulent botrytis dessert wine, wafts apricots, almonds and a complex, luxurious 
sweet sugar with cleansing acidity.

KLEIN CONSTANTIA VIN DE CONSTANCE FONDANT             290 
Appellation: 2013 Constantia
The jewel of South Africa. This world-class wine has a very inviting dark straw, 
light golden colour. The nose is packed with orange, honey, raisins, apricots and ripe 
peaches. A very big palate with a slightly spicy finish. A great wine.

BEAUMONT GOUTTE D’OR                    145
Appellation: 2015 Walker Bay
Blend of honeyed semillon and fresh sauvignon with dusty botrytis complexity.

DESSERT WINES

SCOTTISH SINGLE MALT WHISKY               190
The Glenlivet
Founders Reserve, 12yrs, 15yrs

FRENCH COGNAC                  290
Hennessy
VS, VSOP, XO

SOUTH AFRICAN CAPE FORTIFIED RED              95
De Krans
Tawny, Ruby, Vintage

FLIGHT TRAYS

Enjoy a 15ml sample of 3 different after dinner expressions from 
countries around the world.


