THE

GRAND DINING

ROOM

DESSERT

coconut floating island
yuzu sauce

almond croquant
pistachio mousse

chocolate brownie
seasonal fresh fruit plate

soufflé of the day

ask your waiter

homemade cookies & petits fours
available upon request

AQUAMAR VITALITY CUISINE

[calories / fat grams / fiber grams]

mango sticky rice 7 &
(170 /11 /1]

OCEANIA CHEESE PLATE

cheese name | cheese name | cheese name
apple & mango chutney, cake of the day,

pressed dry dates, grapes, celery

@ plant-based I,n'i'; no-sugar-added

ICE CREAM

vanilla
chocolate

plombiéres

-
=1
L]

raspberry s

HUMPHRY
SLOCOMBE

after school
special

SORBET

passion fruit 7

GDR_DESSERT_1021_01



THE

GRAND DINING

ROOM

DESSERT

papuan chocolate volcano
passion fruit heart, caramel lava

ice cappuccino parfait
apple crumble pie
seasonal fresh fruit plate

soufflé of the day
ask your waiter

homemade cookies & petits fours
available upon request

AQUAMAR VITALITY CUISINE

[calories / fat grams / fiber grams]

summer bread pudding 7 &
berries, vanilla sauce

(330/11/2]

OCEANIA CHEESE PLATE

cheese name | cheese name | cheese name
apple & mango chutney, cake of the day,

pressed dry dates, grapes, celery

@ plant-based I,.'i.; no-sugar-added

ICE CREAM
vanilla
chocolate 5
grand marnier

vanilla 7

HUMPHRY
SLOCOMBE

elvis the fat years

SORBET

pink grapefruit
campari

GDR_DESSERT_1021_02



THE

GRAND DINING

ROOM

DESSERT

viennese apple strudel

white chocolate mousse cake
berry compote filling

new york cheesecake
seasonal fresh fruit plate

soufflé of the day
ask your waiter

homemade cookies & petits fours
available upon request

AQUAMAR VITALITY CUISINE
[calories / fat grams / fiber grams]

coco-vanilla cashew
créme briilée 7 &’
[220 /15 /2]

OCEANIA CHEESE PLATE

cheese name | cheese name | cheese name

apple & mango chutney, cake of the day,

pressed dry dates, grapes, celery

@ plant-based I,n'i'; no-sugar-added

ICE CREAM
vanilla
chocolate

mint chocolate

banana #

HUMPHRY
SLOCOMBE

meyer lemon
pound cake

SORBET

mango-ginger 7

GDR_DESSERT_1021_03



THE

GRAND DINING

ROOM

DESSERT

chocolate mousse
créme briilée cake

crema catalana
chocolate brownie
seasonal fresh fruit plate

soufflé of the day
ask your waiter

homemade cookies & petits fours
available upon request

AQUAMAR VITALITY CUISINE
[calories / fat grams / fiber grams]

orange cream cheese 7 &
shortbread cookies, raspberries
(380 /22/2]

OCEANIA CHEESE PLATE

cheese name | cheese name | cheese name

apple & mango chutney, cake of the day,

pressed dry dates, grapes, celery

@ plant-based | .‘-”' no-sugar-added

ICE CREAM

vanilla
chocolate

coffee 5

pistachio 7

HUMPHRY
SLOCOMBE

black sesame

SORBET

cassis

GDR_DESSERT_0722_06



THE

GRAND DINING

ROOM

DESSERT
crisp apple tart ICE CREAM
milk chocolate mousse cake vanilla
caramel ganache

chocolate

vanilla créme briilée
dulce de leche

seasonal fresh fruit plate . =
cinnamon &

soufflé of the day

ask your waiter HUMPHRY
SLOCOMBE

homemade cookies & petits fours

available upon request peanut butter
fudge ripple

AQUAMAR VITALITY CUISINE

[calories / fat grams / fiber grams] SORBET

chocolate baklava 7 & mango-ginger 7

(410 [ 25/ 3]

OCEANIA CHEESE PLATE

cheese name | cheese name | cheese name
apple & mango chutney, cake of the day,
pressed dry dates, grapes, celery

@ plant-based I,.'i"' no-sugar-added

GDR_DESSERT_1021_07



THE

GRAND DINING

ROOM

DESSERT

baked banana & macadamia
nut pudding
rum raisin ice cream

chocolate mousse tart
key lime pie
seasonal fresh fruit plate

soufflé of the day
ask your waiter

homemade cookies & petits fours
available upon request

AQUAMAR VITALITY CUISINE
[calories / fat grams / fiber grams]

baked apple plougastel 7 5
coconut chantilly
[230/7/3]

OCEANIA CHEESE PLATE

cheese name | cheese name | cheese name

apple & mango chutney, cake of the day,

pressed dry dates, grapes, celery

@ plant-based | .';" no-sugar-added

ICE CREAM
vanilla

chocolate

macadamia
rocky road

strawberry 7

HUMPHRY
SLOCOMBE

toast & jam

SORBET

cocoa

GDR_DESSERT_0722_08



THE

GRAND DINING

ROOM

DESSERT

chocolate charlotte
vanilla-raspberry vacherin
new york cheesecake
seasonal fresh fruit plate

soufflé of the day
ask your waiter

homemade cookies & petits fours
available upon request

AQUAMAR VITALITY CUISINE
[calories / fat grams / fiber grams]

strawberry-coconut cream
tartlet 7@ &
[250 / 10 / 2]

OCEANIA CHEESE PLATE

cheese name | cheese name | cheese name

apple & mango chutney, cake of the day,

pressed dry dates, grapes, celery

@ plant-based I,n'i"' no-sugar-added

ICE CREAM
vanilla
chocolate
peach &
coffee 7

HUMPHRY
SLOCOMBE

sweet summer
corn

SORBET

pineapple

GDR_DESSERT_1021_10



THE

GRAND DINING

ROOM

DESSERT
yuzu chocolate mousse

hazelnut croquant

almond biscuit
passion fruit cream, apricots

apple crumble pie
seasonal fresh fruit plate

soufflé of the day
ask your waiter

homemade cookies & petits fours
available upon request

AQUAMAR VITALITY CUISINE
[calories / fat grams / fiber grams]
pineapple carpaccio 7 &

yuzu syrup, just like feta,
pomegranate, tajine spices

(150 /6 /1]

OCEANIA CHEESE PLATE

cheese name | cheese name | cheese name
apple & mango chutney, cake of the day,

pressed dry dates, grapes, celery

@ plant-based | ‘.'E." no-sugar-added

ICE CREAM

vanilla
chocolate
strawberry g

praline 7

HUMPHRY
SLOCOMBE

fernet fudge

SORBET

guava

GDR_DESSERT_0722_12



THE

GRAND DINING

ROOM

DESSERT

molten tanzanian

chocolate cake
caramel filling

strawberry romanoff
tuile basket

key lime pie
seasonal fresh fruit plate

soufflé of the day
ask your waiter

homemade cookies & petits fours
available upon request

AQUAMAR VITALITY CUISINE
[calories / fat grams / fiber grams]

blueberry trifle 7 P
coconut whip, shortbread crumble
[460 /16 /1]

OCEANIA CHEESE PLATE

cheese name | cheese name | cheese name

apple & mango chutney, cake of the day,

pressed dry dates, grapes, celery

@ plant-based I,n'i"' no-sugar-added

ICE CREAM

vanilla
chocolate

cappuccino
caramel truffle

HUMPHRY
SLOCOMBE

harvey milk &
honey graham

SORBET

mango-ginger 7

GDR_DESSERT_1021_13



THE

GRAND DINING

ROOM

DESSERT
warm chocolate-hazelnut
pudding

panna cotta
caramel sauce

creme briilée
seasonal fresh fruit plate

soufflé of the day
ask your waiter

homemade cookies & petits fours
available upon request

AQUAMAR VITALITY CUISINE
[calories / fat grams / fiber grams]

cabernet & port wine poached
pear @ i
[310/10/ 6]

OCEANIA CHEESE PLATE

cheese name | cheese name | cheese name
apple & mango chutney, cake of the day,

pressed dry dates, grapes, celery

@ plant-based | ,.'E"‘ no-sugar-added

ICE CREAM
vanilla
chocolate
vanilla &

pistachio 7

HUMPHRY
SLOCOMBE

roasted white
chocolate lavender

SORBET

blood orange

GDR_DESSERT_0722_14
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