THE CLIFF

SWEET INDULGENCE

Crépes Suzette vc $65
Grand Marnier, Candied Orange, Madagascan
Vanilla Ice Cream

The Cliff Frozen Yogurt $110
(petfect for sharing)
Candied Walnuts, Honey

Dark Chocolate Delice $65
Bitter Manjari, Salted Caramel, Yoghurt Sorbet

Roasted Banana Soufflé $65
(please allow 15 minute wait)
Mount Gay XO Caramel, Bitter Chocolate Sorbet

Vanilla Soft Serve $65
Chocolate Fudge, Toffee Sauce, Chocolate Flake

Artisanal Cheese Selection $150
(perfect for sharing)
Seasonal Condiments, Grapes & House-made
Crackers

Selection of Ice Creams & Sorbets $50

SIGNATURE
AFTER DINNER DRINKS

Espresso Martini $30
Irish Coffee $36
Old Fashioned $42

VG-Vegetarian V-Vegan GFO-Gluten Free
Prices are listed in Barbados Dollars, inclusive of 10% VAT, and 2.5% Levy Tax &amp; subject to 125% Service Charge.
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THE CLIFF

SWEET &
FORTIFIED WINES

Tokaji Aszu 5 Puttonyos Samuel Tinon -
Hungary 2016
$60

Warre's Otima 20 Tawny Port - Portugal NV
$80

Quinta do Noval Colheita, Port - Portugal 1986

$195

Please ask your server for our premium grappa
and digestif collection.

TEA COLLECTION

by Harney & Sons

$20

English Breakfast
Organic Ginger & Turmeric
Egyptian Chamomile

Organic Earl Grey
Japanese Sencha
Organic Green Tea
Fresh Mint
Fresh Lemon & Ginger

VG-Vegetarian V-Vegan GFO- Gluten Free
Prices are listed in Barbados Dollars, inclusive of 10% VAT, and 2.5% Levy Tax &amp; subject to 12.5% Service Charge
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