Absolutely Fabulous Food

DESSERTS

TIRA MI SU
Italian version of a trifle. Chocolatey and creamy with coffee and brandy-
IT MEANS “PICK ME UP”.

TRADITIONAL PAVLOVA
Filled with cream and fresh fruits.

ROLLED PAVLOVA
Filled with cream and fresh seasonal berries. Cut into slices to serve.

CHEESECAKES
TRADITIONAL, RASPBERRY SWIRL, PEAR AND GINGER, VIOLET CRUMBLE, TOBERLERONE,
CHOCOLATE AND BAKED NEW YORK.

CHOCOLATE RIPPLE LOG
Making a popular come back.

FRESH FRUIT SALAD
Pieces of seasonal fruit with passion fruit syrup and served with whipped cream.

APPLE CRUMBLE
Served with fresh whipped cream.

TORTE DI CHOCOLATE
Short crust pastry shell filled with the richest soft chocolate filling you will ever eat!

LEMON MERINGUE PIE
Traditional or with pineapple in the lemon filling,

BREAD AND BUTTER PUDDING
Traditional with a hint of Brandy. Can be made with berries and chocolate and French Bread and Butter Pudding.

STICKY DATE PUDDING
Served with caramel sauce and whipped cream.

COCONUT CREAM PIE
That’s the one baked by Mary- Anne from “Gilligan’s Island”. Similar to a Lemon Meringue with a filling that is
creamy /coconut and topped with metingue and toasted coconut.

LEMON ALMOND TART
Citrus, almond and ricotta filling baked in a short crust shell.

CREAM FILLED BRANDY SNAPS
Served with fresh Summer Berries and coullis.

LEMON TATLISI
Turkish syrup cake served with nutmeg infused whipped cream and Iranian cotton candy.
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