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AMUSE-BOUCHE

RESTAURANT

54% Dark Chocolate Fondant 130
Dark Chocolate Molten Centre Cake With Cocoa Nibs, Lime Coral Sponge,
Fresh Strawberries, Salted Caramel, Vanilla and Orange Ice Cream

Banana Split 130
Bruleed Banana with Pistachio and Rose Ice Cream, Strawberry & Raspberry
Ice Cream and White Chocolate Soil & Dark Chocolate Ice Cream, Blueberry

Gel with Dark Chocolate Sauce, Cinnamon Crumble

Coconut Panna Cotta @ 130
Coconut and Vanilla Panna Cotta, Dehydrated Lemon Verbena Meringue,
Coconut Shavings, Fresh Berries, Mango Gel, Honeycomb Shards

Fairlawns Peppermint Crisp Tart 140
Milk Chocolate and Mint Crisp Mousse, Salted Caramel Centre,

Vanilla Sable Cookie, 70% Dark Chocolate Soil, Peppermint Pearls

and Caramel Chantilly Cream

Textures Of Pineapple 130
Pineapple Cheesecake, Pineapple Salsa, Pineapple Meringues,

Vanilla and Pineapple Parfait, Cinnamon & Pineapple Crumble, Pineapple Gel

Affogato 130
Pistachio, Vanilla Ice Cream, Dark Chocolate, Double Espresso, Caramel

Cheese Board 250
Local Cheese, Crackers and Preserves

FBH



