
plated dessert

D E S S E R T

orange soufflé 
served with orange rind custard sauce
+ �ambée with orange grand marnier liquor

speculoos soufflé
signature belgian spice sou�é, with salted caramel sauce
+ �ambée with dark cinnamon rum

chocolate soufflé
served with warmed dark chocolate sauce
+ �ambée with dark cinnamon rum

le soufflés
made to order - allow minimum 45 minutes

signature french crepes

crêpe suzette  
classic parisian dessert of thin crepes

smothered in buttery caramelized orange sauce and zest
�ambée with orange and grand marnier liquor, vanilla ice cream

vanilla bean ice cream 

raspberry sherbet 

selection of ice creams and sorbets
s e l e c t i o n  d e s  g l a c e  e t  s o r b e t s

tiramisù au rum  
mascarpone sabayon layered with
rum drunken lady �ngers, espresso syrup
generously cacao powder dusted

mont blanc
chestnut vermicelli dome �lled with chantilly cream
chocolate dipped hazelnut dacquoise, caramel sauce 

“mousse au chocolat”
dark chocolate mousse topped with speculoos cookie crumble
chocolate shavings and chantilly whipped cream 

fondant au chocolat (made to order - allow 30 minutes)
signature molten hot chocolate cake
brandied dark cherries and chantilly whipped cream

profiteroles glacées 
choux pastry pu�s, vanilla ice cream �lled
chantilly whipped cream, side of dark chocolate sauce 

cake of the day    
selection from the display table

prices in thousand rupiah and subject to governmental tax & service charge . in consideration of your fellow diners, please refrain from smoking cigar, pipe and vape

crème brûlée
all-time favourite dessert of oven poached egg custard 
caramelized crust, topped with raspberries and mint

apple pie crumble crêpes
thin French crepes with caramelized apples, raisins and cinnamon
topped with crumble, butterscotch and vanilla ice cream

chocolate brownie crêpes
thin French crepes �lled with moist chocolate brownie
topped with roasted almond, chocolate sauce, vanilla ice cream

crêpes farci
signature filled crêpes & waffles ideal to share

cockburns port �ne tawny, portugal
cockburns port special reserve, portugal
hot brandy cider  brandy, lime juice, orange juice, honey 
grasshoper crème de menthe clear green, cream
brandy alexander crème de cacao, brandy, cream 

digestif

irish coffee jameson whiskey & irish cream
french coffee brandy & caramel
milanese coffee amaretto & almond

earl grey 
english breakfast 
classic green tea 
chamomile 
pure peppermint

lemon fresh 
morgentau
jasmine 
fancy sencha, loose tea 
darjeling, loose tea 

tea

café
hot co�ees
espresso 
double espresso 
americano 

iced co�ees 
cappuccino freddo 

�avored co�ees
cinnamon, hazelnut, vanilla 

cappuccino 
café latte 
caramel macchiato  

Café Dessert

tarte “flan parisien” aux cerises 
timeless vanilla bean custard tart in butter crust

topped with northern cherry, whipped chantilly cream  




