
DESSERTS	 PRICES KES
	

Ice Creams and Sorbets (GF)	 1200
Ask your server for available flavors

Classic Crème Brûlée 	 1500
Silky vanilla bean custard, caramel torched crust

Burnt Basque Cheesecake (N) 	 1600
Cheesecake, whipped chantilly, caramel sauce
vanilla ice cream

Tarte Au Citron Meringue	 1500
Lemon curd, pâte sablée, baked meringue, raspberry compote

Exotic Tiramisu (A) 	 1500
Mascarpone crémeux, infused tropical fruit coulis

Trio of Hemingways’ Desserts (N, A)	 1600
Blueberry cheesecake, tiramisu, vanilla bean crème brûlée

WARM DESSERTS

Matcha Chocolate Fondant (N) 	 1500
Matcha ganache, chocolate crumble matcha ice cream

Sizzling Peanut Butter & Chocolate Brownie (N) 	 1600
Mocha sauce, salted caramel gelato

Warm Apple Tart Tatin 	 1500
Vanilla ice cream

WELLNESS DESSERTS

Exotic Fruit Fiesta  (GF, SF, DF) 	 1200

Avocado Chocolate Mousse (GF, SF) 	 1600
Creamy vegan mouse, chocolate crumble

A Selection of Kenyan Artisan Cheese	 2000
Cracker, home-made jam
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ALLERGENS
A -Alcohol | N -Nuts | GF -Gluten Free | SF -Sugar Free | DF -Dairy free
All menus are completely dictated by seasonality and therefore can 
change according to the market availability. All prices are inclusive 
of government taxes, catering levy and service charge.


