BRASSERIE

MARCELINE

DESSERTS
CREME BRULEE 9
Vanilla
CHOCOLATE MOUSSE 12
Creme Chantilly
MADELEINES 8

Lemon Curd

GRANDE CHOUX AU CHOCOLAT 13
Vanilla Ice Cream, White
Chocolate Ganache, Banana,
Dark Chocolate Sauce

ARTISANAL ICE CREAM 7

TwO SCOOPS PER SERVING

Vanilla (v),
Chocolate (v),
Strawberry (v)

SORBET 7

TwO SCOOPS PER SERVING

Mango, (vg)
Raspberry (vg)

TOPPINGS

Pistachio

Hazelnuts
Warm Chocolate Sauce

)

§

—Q0 @
)



BRASSERIE

MARCELINE
AFTER DINNER DRINKS

DESSERT WINE

Tawny Port, Grahams, 10yr 12
Moscato d’Asti Luigi Tacchino 2023 8
Pedro Ximénez El Maestro Sierra 10
El Maestro Sierra, Fino 12

COFFEE & TEA SELECTION

Americano 3.5
Espresso 2.5
Flat White 3.5
Latte 4
Cappuccino 4
Supreme Earl Grey 3.5
Chamomile Blossom 3.5
Lemongrass and Ginger 3.5
Oriental Jasmine Green 3.5
Peppermint or Fresh Mint 3.5
English Breakfast 1.5
DIGESTIF

Remy VSOP 12
Somerset Cider Brandy 5yr/10yr 1416
Macallan 12y1/15yr 20/[28
Ron Zacapa Centinario 23yr 18
Hennessy 28
Amaro Montenegro 9
Fernet Branca 10
Averna 10
Amaro Del Capo 8
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