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OCEAN TERRACE DESSERT MENU

Bea’s Famous Baked Cheesecake 150 *

Stewed berry compote and Midland's butter tuille

Madagascan Hot Chocolate Fondant 150

Candied ginger sauce, vanilla bean ice cream, brandy snap,
white chocolate lace

Triple Chocolate Mousse 135

White, dark and Belgian chocolate, Victoria sponge,
Chantilly cream

Vanilla Bean Créme Bralée 140
Madagascan vanilla, baked custard, sugar brittle,

sugar palmier

OBH Banana Split 130

Waffle cone, vanilla, chocolate and strawberry ice cream,
chocolate brownie, choc nut sauce

Tiramisu 150
Mascarpone cheese, espresso and rum, lady fingers,
cocoa dusting

This menu is subject to change without notice.
Menu items may contain or have traces of nuts, nut oils or may have
been made alongside other products containing nuts.



&

T Qo Bore

Sachertorte 140

Vanillaice cream, chocolate sauce, rich chocolate sponge

Selection of Homemade Ice-Cream 140
Your choice of three decadent flavours

Honeycomb, Turkish delight, double chocolate, cinnamon,
vanilla, cardamom

Cake of the day 120

Please ask your waiter about the delicious cakes we have
available

All the above desserts are vegetarian with egg.
Vegan desserts are available on request.

BEVERAGES
Americano 40 Double Espresso 45
Cappuccino 45 Macchiato 40
Pot of Tea 35 Milo 50
Latte 45 Hot Chocolate 50
Single Espresso 30 Chai Latte 45

Fresh Fruit Juice 45

Please beware of our opportunist monkeys and do not feed them. Staff have been armed
with water pistols and water-filled spray bottles. Please call a waiter should you have any
issues

Items marked with a » denotes a favourite signature dish of Mrs T, our Founder and President.
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