
D E S S E R T  M E N U

1.5% surcharge on all credit cards. 1.65% surcharge on AMEX.  12.5% surcharge applies on Sundays and a 15% surcharge applies on Public Holidays. Groups of 7 guests and above will be required to dine on one of our banquet menus and a discretionary service charge of 10% will 

be added to the final bill. Guests with food allergies or dietary requirements are advised to inform the waiter prior to ordering. Although we will endeavour to accommodate your dietary needs, we can not be held responsible for traces of allergens.

D E S S E R T S

Medjool date, caramelised chocolate, ashta           8ea

Halva truffle, pecan, pistachio          4ea 

Turmeric sfouf, carrot ice cream, mace   21

Candied apple, halawet el jibn, pistachio ice cream    22

Brown butter katifi, coconut, sumac mango    20

Valrhona chocolate, walnut ghoriba, tahini    23

C O C K TA I L S  T O  F I N I S H       

AALIA Espresso Martini    24 

Coconut dark rum, walnut orgeat, halva, espresso

Tobacco Old Fashioned    25 

Glenmorangie X, date molasses, orange tobacco

Paul Farag’s Saz-Arak   35

Paul Farag x Rio Vista Olive Oil washed Martell VSOP,                  
Peychaud’s, arak mist

G I F T S       

Box of six medjool dates, caramelised chocolate, ashta         45

Paul Farag x Rio Vista Olive Oil         40

D E S S E R T  +  F O R T I F I E D

SWEET + LUSCIOUS 75ml    375ml

2022 Mount Horrocks ‘Cordon Cut’ Riesling 24  90                   
Clare Valley SA (bio)

2021 Vietti Moscato d’Asti Moscato Bianco   70 
Piedmont ITA

2018 Kracher ‘Beerenauslese’  30  145 
Welschriesling + Chardonnay 
Burgenland AST

2019 Domaine Cauhape ‘Ballet d’Octobre’ 17  125 
Gros Manseng + Petit Manseng 
Jurançon FRA

2017 Doluca ‘Safir ’ Misket     62               
Aegean TUR 

2010 Chateau Latour Blanche    280 
‘Premier Grand Cru Classé’ Sauternes 
Bordeaux FRA

2005 Chateau Coutet  50  255     
‘Premier Grand Cru Classé’ Barsac 
Bordeaux FRA

FORTIFIED + MADERIZED       45ml           

2019 Toro Albala Don Pedro Ximenez   14 
Jerez SPN  

NV Valdespino ‘El Candado’ Pedro Ximenez   12 
Jerez SPN 

NV La Petite Mort ‘Mad Deer No.1’ Verdelho                      13 
Granite Belt QLD 

NV Henriques and Henriquest ‘Boal’                 16 
Quinta Grande PRT 10yo

NV Diren ‘Mahlep’ Horozkarası + Öküzgözü + Boğazkere   14 
Tokat Mountains TUR   

T E A  +  C O F F E E

COFFEE

Reformatory Caffeine Lab    5 
Loma Verde blend, Colombia

TEA BY TEA CRAFT   6

English Breakfast 
Ceylon black tea

Earl Grey Blue Flower 
Camellia sinensis black tea, bergamot oil, blue flower

Warm Spice 
Lemon myrtle, pink peppercorn, ginger, cardamom, cinnamon

Chai Masala (traditional brew) 
Assam, ginger, black pepper, cardamom, star anise

Heal 
Calendula petals, fennel seeds, lemongrass, ginger, peppermint

Peace + Quiet 
Chamomile, lavender, rose

Gunpowder Green (Lo Chu Cha) 
Lightly sour, green pearl

Moroccan Mint 
Gunpowder green, peppermint, spearmint

Egyptian Ice 
Rose, silver jasmine, hibiscus, Ceylon orange pekoe


