


Chocolate

Pan Paci f ic  London Guanacoa Chocolate Mousse,  Brownies ,  

Hazelnut  Pral ine Crunchy,  S oursop S orbet

In col laborat ion with  Valrhona I  have created a 67% chocolate  

for  Pan Paci f ic  London,  with  a  h int  of  soursop and caramel.  

This  is  a  long- last ing,  intense chocolate with  a  beaut i fu l  pepper y  note.

Pavlova

Kaf f i r  L ime Pavlova,  Sweet  and S our  Tropical  Frui t  Salsa,  

Mango and Kalamasi  S orbet 

The Tropical  Frui ts  Salsa,  Mango and Kalamasi  S orbet  

are ingredients  inspired by  my travels  to  Thai land.

Yuzu

Yuzu Crémeux,  Raspberr ies  C ompote,  

Matcha Ice- Cream, Shiso Leaves 

Yuzu is  one of  my favour i te  ingredients ,  combined  

with  matcha i t  is  a  marr iage made-in-heaven.

Coconut

Mango Panna C otta ,  C oconut  Sago Pear l  S oup,  For tune C ookies

This  is  a  desser t  my Grandma (Ah Ma)  used to make in  Singapore,  

whenever  I  used to v is i t  she a lways made i t  for  me.

Apple

Apple C ompote,  Caramel  Sponge,  Cinnamon Crumble

Inf luenced by  my Br i t ish Gardens.

Coffee

D el icate Layer  of  Mascarpone,  Robust  Espresso,  C of fee

Reminiscent  of  the Kopi  Tar ik  (cof fee)  I  used to buy from the  

‘Kopi  T iam’s’  (cof fee shop)  in  Singapore.

D esserts £12

Please always inform your server of  any al lergies or intolerance 

before placing your order.  Our team is always happy to help.

Al l  prices are inclusive of  12.5% VAT. A discretionary service 

charge of  12.5% wil l  be added to your f inal  bi l l .

DESSERTS TO CHERISH


