DESSERT MENU
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TO SHARE

DRGNFLY DESSERT PLATTER FOR 2 | 18
A selection of Mini Desserts for Sharing

DESSERTS
PASSION FRUIT MOUSSE 8 MATCHA CHOCOLATE BITES 8
BURNT MATCHA CHEESECAKE ICED MOCHI - 3pcs 8
BRULEE 8 Soft Japanese Rice Cakes filled

CHOCOLATE BROWNIE 8
Served with Vanilla Ice Cream

STRAWBERRY NUTELLA BAO BUN 8

SPICED APPLE SPRING ROLL 8
Served with Vanilla Ice Cream

with Ice Cream
Mango, Coconut or Chocolate

ICE CREAM - 3 Scoops 8
Matcha, Coconut or Vanilla

SORBET - 3 Scoops 8
Mango, Pineapple or Lemon

DESSERT COCKTAILS

IRISH COFFEE | 8.95
Freshly Ground Coffee, Whiskey, Cream

DESSERT WINE & PORT

CHATEAU LES MINGETS

SAUTERNES 8168
Intense flavours of caramelized

fruits, pear, melon and almond,
rounded with good acidity.

MIRA LA MAR JEREZ FINO 1n175s

Pale straw in colour with a typical
nose of biological ageing, lemon

and almonds. The palate is delicate
and dry with notes of salted almonds,
white peach and lemon zest.

ELYSIUM BLACK MUSCAT v
A fantastic deep magenta colour,
the wine offers intense red fruit
notes with lychee characteristics.

™

11180

KROHN PORT LBV,
PORTUGAL

Vibrant plum and blackberry
fruit, lots of spice and firm
tannins — a lovely full and rich
style.

11170

KROHN LAGRIMA WHITE
PORT

Lagrima (meaning ‘tears’) is the
sweetest style of dry white port.
A honeyed, nutty style that has
excellent balancing acidity.

11170

V Vegan wine




E3FEE ALLERGEN INFORMATION
i, Please scan the QR code for full allergen details.
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TEA
'3 CHINESE SENCHA 6
Traditional Green Tea
LAPSANG SOUCHONG 5
Smoked Black Tea
SENCHA SAKURA ~ 5
Cherry Green Tea "
JASMINE SENCHA 5
LEMON & GINGER 4
MINT 4
o : BARISTA
@J DOUBLE ESPRESSO 3.1
~ CORTADO 37
MACCHIATO _ 37
DOUBLE MACCHIATO 44
FLAT WHITE 44
AMERICANO = 44
LATTE 5 44
T:'—l CAPPUCCINO 44
HOT DRINKS
HOT CHOCOLATE 4]
MOCHA 4.5
CHAI LATTE 41
DlRT\%‘tﬂAl LATTE 4.5
CEREMﬁmmCHA LATTE 55
e
3 . TN MILKS
) ﬂfl OAT, ALMOND, SOYA, COCONUT FREE
SYRUPS
ﬁfl VANILLA, HAZELNUT, CARAMEL 0.5
. 4 . [CED COFFEE
%f‘ ICED LATTE 44
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ALLERGEN
INFORMATION
Please scan the QR code

for full allergen details.

VIEW ON YOUR
PHONE

Simply scan the QR code

with your phone to view
the full menu

Please ask your waiter for assistance with
information on allergens or any dietary
requirements. Our dishes are prepared in areas
where allergens are present so we cannot
guarantee our dishes are 100% free of these
ingredients. A discretional 12.5% service charge
will be added to all bills which is then shared
out to the DRGNFLY waiting & kitchen team.




