
T H E  B A L I  H A I  C A F E

DESSERT

LAVENDER CREME BRULEE

Fresh berries, cherry ice cream

 17

Menu subject to variation.
Please advise us of any allergies or dietary requirements.

GF - Gluten free
 

PEANUT CHOCOLATE BROWNIE 18

Chocolate mousse, l iquorice custard, raspberry gel (Can be GF)

AFFOGATO

Espresso, vani l la ice cream and choice of:
Bai leys, Cointreau, Amaretto, Chambord, Kahlua, Frangelico, 
Grand Marnier
(GF)

 20

HONEY GLAZED LEMON TART

VEGAN CHOCOLATE MOUSSE

Peach ice cream, Scott ish shortbread (GF option avai lable)

Fresh berries, candied macadamias (V, GF)

 17

 18

All public Holidays incur a 20% surcharge on full bill


