DESSERTS

Caramel Soufflé

Chocolate Soufflé

Coconut Ice Cream

with Lime and Palm Sugar

Fig, Lychee and Passion Fruit Salad

Dark Chocolate Fondant

with Vanilla and Pistachio Ice Cream

Sorbets de la Nuit

Coeurs a la Créeme with Black Morello Cherry Coulis

Gold Sake Jelly with Passion Fruit

Pavé d’ Affinois
A delicious soft French cheese

Fresh Ground Musetti Coffee
Coffee with Cardamom
Herbal Teas

Ginger Tea

A discretionary 15% service charge will be added to your bill

Thank you
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DESSERT WINES

2002 Ch de Ricaud, Loupiac
2003 Cristallo, Vin de Fraise, Jurg Beiner-Peter Knup
2003 Chreussec Sauternes
1999 Ch Rieussec, Sauternes
1995 Ch Rieussec, Sauternes
1995 Ch D’Yquem, Sauternes
1995 Ch D’Yquem, Sauternes
1993 Tokaji Royal Essencia

COGNACS

Remy Martin VSOP
Courvoisier VSOP
Hennessy XO
Delamain XO
Delamain Vesper
Hine Antique

ARMAGNACS

Jeanneau VSOP
Bas Armagnac Hors d’Age
Chéteau de Monbel 1965
1978 Chateau du Busca, Tenareze

PORTS

1998 Lillypilly Fortified Wine, Riverina Region, Australia
Taylors 20 Year Old Tawny
Fonseca Bin 27
1983 Vintage Fonseca
1983 Vintage Taylors
Churchill’s Dry White Port

CALVADROS
Dupont d’Aage, Domaine L. Dupont

Chateau du Breuil V.S.0O.P
Chateau du Breuil

Blakes Hotel, 33 Roland Gardens, London SW7 3PF
Tel: 020 7370 6701 Fax: 020 7373 0442 E-mail: blakes@blakeshotels.com



