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chocolate profiteroles
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tahitian vanilla ice cream
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french lemon meringue tartlet
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bavarian cheesecake
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chocolate brownie
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seasonal fresh fruit plate
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homemade cookies & petits fours
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AQUAMAR VITALITY CUISINE
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¥¥2y br—%7 ¢ carrot cake
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coconut whip, passion fruit
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ICE CREAM
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vanilla
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chocolate
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macadamia rocky road
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strawberry
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banana
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passion fruit 7

OCEANIA CHEESE PLATE

Our chef’s gourmet selection
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apple & mango chutney, cake of the day, pressed dry figs, grapes, celery
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