MONKEY ISLAND BRASSERIE
DESSERT MENU

CHESTNUT CREME BRULEE
Silky chestnut custard with a crisp caramel top, served with
bay leaf ice cream, pecan crumble, and a delicate tuile

BLACKBERRY & PEAR CRUMBLE
VWarm, spiced fruits beneath a golden crumble, accompanied by
orange infused ice cream

CHOCOLATE MILLE-FEUILLE (VE)
Layers of crisp pastry and rich vegan chocolate ganache

CAFE GOURMAND
A tasting plate of chocolate mousse, pumpkin-spiced bavarois,
mini cheesecake, and polenta cake

CHEESE BOARD
A refined selection of cheeses served with grapes, house chutney,
and artisan crackers

All prices include VAT at the current rate. A discretionary service charge of 12.5% will be added to your
final bill. If you have a food allergy, please inform a member of our restaurant team so we can minimize the
risk of cross-contamination during the preparation and service of your food.




