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Desserts

Chocolate ‘Gateau’ 16
Gateau of dark chocolate ganache, served with blueberry sauce, almonds and

vanilla ice cream. Recommended Wine "Port 10 years”

Baked apple 12
Caramelized whole apple with cloves, cinnamon, vanilla, cookie crumb and cinnamon
ice cream.

Lemon Tart 16

Lemon tart with merengue, candied orange peels, berries and limoncello ice cream.

Panna cotta 12
Coconut panna cotta with passionfruit, orange, cookie crumbs, basil and vanilla ice

cream

Wilhelmina’s Delicious Dessert Martini 15

The bartender’s secret recipe.

All prices are in USD and exclusive of sales tax
Please inform our service staff in case of any possible allergies



