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Our Mediterranean-Asian cuisine 
honours the spread of cultures and the 

connections of ingredients, flavours 
and techniques they continue to share.

CULTURES EMBRACED
FLAVOURS ENTWINED



FINAL ACT          DESSERTS COFFEES &          TEAS

20 	 LEMON SEMIFREDDO 
Lemon Cream, Sudachi Coral,  

Greek Yogurt Ice Cream,  
Yuzu Coral

20 	 L’OR DE SATIN
Miso Caramel Ice Cream,  

Candied Hazelnuts

22 	 SCARLET RUM
Pineapple Pannacotta,  

Passion Fruit Gel, Pistachio  
Ganache, Coconut Sponge

15	 STRAWBERRY CHEESECAKE  
 White Strawberry, White Chocolate, 

Hazelnut, Cream Cheese,  
Brie De Meaux

89 	 CHEF’S DESSERT PLATTER 
(Serves 4-5)

5 	 HOMEMADE ICE CREAM  
& SORBET DAILY

COFFEE

4 	 ESPRESSO CLASSICO 

4 	 ESPRESSO MACCHIATO

6 	 CAPPUCCINO

6 	 LATTE MACCHIATO 

5	 AMERICANO

7 	 LAVENDER RAF

7 	 FLAT WHITE

7 	 ESPRESSO TONIC

HOT TEA

6 	 SENCHA - (Kyoto, Japan)  
Color: Clear jade green

Aroma: Fresh grass, steamed greens, sea breeze 
Mouthfeel: Clean, light, and gently umami  

with a crisp finish

 

6 	 HOJICHA - (Kyoto, Japan) 
Color: Warm amber

Aroma: Toasted grain, caramelized nuts, soft smoke 
Mouthfeel: Smooth and comforting,  

low tannin and naturally mellow

 

6 	 EARL GREY - (Dimbula, Sri Lanka) 
Color: Deep copper

Aroma: Bright bergamot, citrus zest, black tea 
Mouthfeel: Structured and elegant  

with a fragrant, dry finish



375ml 

ICED TEA

24 	 COPENHAGEN JASMIN TEA
Origin: Silver Needles / Oolong / Hibiscus 

Tasting Notes: Red berries and red apples  
with dry hibiscus finish 

Aroma: light, radiant, bitter, fruity

24	 COPENHAGEN OOLONG ROSE TEA 
Origin: Sencha / Green Tea / Citrus

Tasting Notes: Citrus and green teas  
with touch of minerality and apples 

Aroma: Complex, citrusy, lemongrass,  
orange peel

24	 COPENHAGEN GREEN TEA
Origin: Jasmine / White Tea / Darjeeling

Tasting Notes: Calm and soft on the mid-palette  
with long round finish of white tea 

Aroma: Fresh, floral, calm, herby

HOT TEA (CONTINUED)

6 	 GENMAICHA - (Kyoto, Japan)

Color: Golden Green

Aroma: Toasted rice, green tea, light nuttiness 
Mouthfeel: Soft and rounded, warming  

with gentle savoury notes

6 	 MASALA CHAI - (Assam, India)

Color: Spiced caramel brown

Aroma: Malty, sweet, spicy, cinnamon, ginger,  
cardamom, and vanilla  

Mouthfeel: Rich and round, deeply comforting;  
ideal with milk or cream

6 	 MOROCCAN TEA - (Morocco)

Color: Bright Gold

Aroma: Fresh mint, green tea, subtle sweetness 
Mouthfeel: Lively and refreshing with  

a clean, cooling finish


