
 TANGATA 
                            (“MANKIND” IN THE TRIBAL MAORI LANGUAGE OF NEW ZEALAND) 
 

          Rustic Summer Plum Tart           7  
                                     served with Pistachio ice cream     
 

                    ASSORTMENT OF CHEESES        12 
      Chef’s selection of three different cheeses displayed with  
                                  Toasted nuts/ fruit, and chutneys  
 

               LEMON PANNA COTTA  7 
                                              With lemon marmalade 
 

         VANILLA CRÈME BRULEE        7 
 Made with Tahitian vanilla bean 

 

             GELATO OR SORBETTO         6 
               With almond shortbread cookie 
    

                                    SOMETHING SWEET & COFFEE      6 
 

                                                                                      Available daily from 2-3pm 
 

                                             DESSERT WINES 
                            Port, Justin, Obtuse, Paso Robles      10 
                                     Tawny, Porto, Taylor Fladgate, Portugal 10Yr    9 
                                     Tawny, Porto, Pintos Ramos, Portugal 10Yr      9 
                                      Moscato, St.Supery, Napa Valley          7 
 

                                GOURMET TEA SELECTIONS            5 
         Black Assam tea/Moroccan Mint/ organic lemon-chamomile 
                                        Citron papaya green/ Jasmine  


