
DESSERTS
Mimosa's Chocolate Pot - 295

Chocolate ganache, hazelnut cream,
cocoa crumbs, hazelnut croccante, tuile

Amalfi Tiramisú - 325
Mascarpone cream, lemon curd, limoncello,
and savoiardi dusted with white chocolate

 

Tiramisú Classico - 325
Mascarpone cream, and savoiardi
with coffee, Marsala and chocolate

 

Flourless Chocolate Cake - 295
Amarena ice cream

Panna Cotta - 295
Citrus, strawberries and granola

Basque Cheesecake - 350
Rich and decadent with a properly burnt top, served with fruit compote

Churros - 250
Spanish fritters with cinnamon, white chocolate sauce and lemon curd

Homemade Ice creams
Vanilla, Gianduja, Pistachio, Amarena Ripple,

Dulce de Leche, and Salted Almond - 95

HOT COFFEE
Espresso Single/Double  105/120
Macchiato Single/Double  110/125
Americano  125
Caffé Latte  135
Cappuccino  135
Flat White  150
Mocha  150
Caramel Latte  160

COLD COFFEE
Iced Americano  140
Iced Latte  150
Iced Mocha  165
Iced Caramel Latte 175
Dirty  150
Lavender Vanilla Dirty
Add Almond Milk 

170
20 

TEA
Tea Pot 195
hot water refillable

English Breakfast, Earl Grey, Darjeeling, 
Chamomile, Moroccan Mint

PRICES ARE SUBJECT TO A 10% SERVICE CHARGE AND 7% GOVERNMENT TAX.


