
 

    

 

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.  

 DESSERT MENU 

MONKEY ISLAND BRASSERIE 

 

VEGAN CHOCOLATE CRÈME BRULEE (VE)   12 

Calamansi Sorbet | Vegan Caramel Sauce 

Allergens: Soya 

 

BLACKBERRY PANNA COTTA     14 

Panna Cotta | Mini Sable Breton | Citrus Granita | 

Lemon Sorbet 

Allergens: Egg, Milk, Gluten 

 

SPRING RHUBARB MILLE-FEUILLE     14 

Vanilla Mascarpone Crème | Rhubarb Confit |  

Strawberry Sorbet | Almond 

Allergens: Gluten, Nuts, Milk, Egg 

 

CHEESE BOARD       16 

Artisan Crackers | Fresh Grapes | Fruit Bread | Chutney 

Allergens: Gluten, Sulphites, Dairy 


