BALI HAl CAFE
DESSERT

HOMEMADE PISTACHIO & OLIVE OIL CAKE 22

Poached rhubarb, lemon mascarpone, rosemary & olive oil ice
cream

PEANUT CHOCOLATE BROWNIE 21
Chocolate mousse, liquorice custard, raspberry gel

(GF option available)

HONEY GLAZED LEMON TART 18
Fresh berries, cherry ice cream

VEGAN CHOCOLATE MOUSSE 18
Fresh berries, candied macadamias (V, DF, GF)

AFFOGATO 24

Espresso, vanilla ice cream and choice of:

Baileys, Cointreau, Amaretto, Chambord, Kahlua, Frangelico,
Grand Marnier

(GF)

GF - GLUTEN FREE, DF - DAIRY FREE, V - VEGAN

PLEASE LET US KNOW ABOUT ANY FOOD ALLERGIES. OUR KITCHEN CONTAINS ALLERGENS THEREFORE WE CANNOT GUARANTEE DISHES ARE 100% ALLERGEN
FREE.

DURING BUSY PERIODS SUBSTITUTIONS ON DISHES CANNOT BE ACCOMMODATED - WE CAN OMIT INGREDIENTS WHERE POSSIBLE FOR DIETARY CONCERNS.

MENU SUBJECT TO VARIATION.
SURCHARGES APPLY TO ALL CARD PAYMENTS



