
BRASSERIE DESSERTS 
 

Slices of Kenyan Fruit extravaganza – 850 (GF) 
 
 

The Brasserie Amaretto Tiramisu -1600 (A) 
 
 

      Flaming Passion Curd Meringue - 1000 (A) NEW 
Torched with Cointreau 

 

 

Variegated Berry Cheesecake -1600 
 

 

 

Butterscotch Crème Brulee - 900 (A) NEW 

 
 

Trio of Hemingways’ Desserts -1500 
Berry Cheese Cake, Tiramisu (A), Butterscotch Crème 

Brulee (A) NEW 
 
 

Ice Creams and Sorbets -1100 (GF) 
(Per portion) 

 
 

---WARM DESERTS---  
 

Warm Apple Tart Tatin – 1400 
Vanilla Ice Cream 

 
Molten Chocolate Callebaut in Cup – 1000 NEW 

 
 

Sizzling Chocolate Brownies - 1500 (N) 
Mocha Sause Vanilla Gelato 

 
 

--- CHEESE --- 
A selection of Kenyan Artisan Cheese with Crackers, 

Tree Tomato Jam - 1800 
 

KEY: A-Alcohol, N-Nuts, GF-Gluten Free  
 
 
 
 
 
 

All menus are completely dictated by seasonality and therefore  
Can change according to the market availability. 

All prices are inclusive of Room hire, VAT, Government charges and Service charge 
 

 


