
PARK HOUSE SWEETS

SWEET PARADIS | 22
a shareable tower of seasonal bite-size treats prepared by our pastry chef

CRÈME BRÛLÉE | 12
vanilla custard, brûléed sugar shell, chantilly cream 

CHOCOLATE HAZELNUT MOUSSE | 13
dark chocolate mousse, hazelnut mousse, chocolate sponge, 

caramel glaze, vanilla chantilly, candied hazelnuts

FUDGY BROWNIE | 13
freshly baked brownie topped with house made vanilla ice cream

EXOTIC FRUIT MILLE FEUILLE | 13
banana, mango, passion fruit ,white chocolate diplomat, crispy phyllo

BOTOLINO GELATO & SORBET
one scoop 3 | two scoop 6 | three scoop 9

GELATOS
vanilla

chocolate
salted caramel

vegan pecan
banana

SORBETS
lime & mint

black currant
raspberry

mango
tutti frutti

raspberry lychee

BLUEBERRY COBBLER | 12
buttermilk cobbler topping, sweet blueberry filling, vanilla gelato



HOT TEA SELECTION

MENTHE POIVREE

EARL GREY

ORGANIC GREEN

RASPBERRY HERBAL

CHAMOMILE

DRAGON PEARL JASMINE

ROOIBOS CHAI

BREAKFAST TEA

PARK HOUSE ICED TEA
pomegranate fruitta

PARK HOUSE LATTE
with your choice of milk

PARK HOUSE CAPPUCCINO
topped with cocoa powder

ICED COLD BREW
chameleon organic cold brew

ESPRESSO
single or double 

BREWED COFFEE
 regular and decaf available

COFFEE AND SPECIALITY DRINKS

DESSERT WINES
Chateau Rieussec 2018, Sauternes, Bordeaux, FR

Marcel Deiss, Gewurztraminer "SGN" 2008, Alsace, FR

Dolce 2013, Napa Valley, CA

Royal Tokaji, “Aszú” 5 Puttonyos 2016, Tokaj, HU

Fonseca, “Bin 27”, Oporto, PT  

Taylor-Fladgate, 20 Year Tawny, Oporto, PT

Kopke, “Colheita” 1957, Oporto, PT  

Kopke, “Colheita” 1985, Oporto, PT  
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AFTER DINNER DRINKS
ESPRESSO MARTINI | 17

haku vodka, liquor 43, mr. black's coffee liquor, sweet cream

CARAJILLO | 13
liquor 43, espresso


