
HAND CRAFTED DESSERTS, REFINED INTERIORS AND EXCEPTIONAL SERVICE AWAITS.

Our journey started small, back in the United Kingdom,  
but our vision was always big. 

We now bring our award-winning creations to dessert lovers all 
across the world. 

 
Made with love, dedication and passion, our desserts will create 

heavenly moments for all who visit.

Creating Memories
S I N C E  2 0 0 8

Items marked with this symbol are suitable for those 
following a gluten-sensitive diet, however they may 
not be entirely free of gluten.

Items marked with this symbol are suitable for those 
following a vegan diet.

We take all reasonable steps to prepare your food and drink safely, however we cannot 
guarantee completely allergen free environments or products. Please alert a team member 
if you have any allergies or intolerances, and request our allergens guide for further details.

Follow us on socials. VE



ESPRESSO CRÈME MARTINI, STRAWBERRY DAIQUIRI, PASSION FRUIT MARTINI



PISTACHIO & SAFFRON SPANISH ICED LATTES, ROSE & LYCHEE MARTINI

ROSE & LYCHEE MARTINI  GS 			   9.00
Fragrant rose syrup, lychee puree, fresh milk, shaken  
in ice & garnished with rose petals.
Vegan option available.

PASSION FRUIT MARTINI  VE  GS 			   9.00
Passion fruit, vanilla, pineapple, shaken in ice &  
garnished with passion fruit.

ESPRESSO CRÈME MARTINI			   8.75
Espresso, milk, cream, vanilla, shaken in ice &  
garnished with mocha bean.

STRAWBERRY DAIQUIRI  GS 			   8.75
A fresh ice cold blend of strawberries, lime, mint &  
garnished with freeze dried raspberries.

ICED SPANISH LATTE  GS 				    8.00
Served de-constructed. Espresso ice cubes, steamed  
milk, condensed milk.	

ICED CAFE LATTE	  GS 				    8.00
Double shot of espresso, ice, milk, cold foam.

SAFFRON SPANISH ICED LATTE  GS 			   8.25
Saffron sauce, espresso, steamed milk,  
condensed milk, ice, cold foam.

PISTACHIO SPANISH ICED LATTE  GS  	 	 8.25
Pistachio sauce, espresso, steamed milk,  
condensed milk, ice, cold foam.

Signature Iced Drinks

Please ask about our gluten and vegan sensitive options

   All drinks are 0% abv



Please ask about our gluten and vegan sensitive options

Milkshakes
CARAMEL ESPRESSO 				    11.00
Double espresso, vanilla gelato, caramel syrup.

BELGIAN MILK CHOCOLATE  GS  			   11.00
Belgian chocolate gelato, fresh milk, chocolate shavings.

MANGO BUBBLE CRÈME  GS  			   11.00
Vanilla gelato, mango sorbet, blueberry popping  
boba, mango, fresh milk.

STRAWBERRIES & CREAM  GS 	 		  11.00
Strawberry gelato, fresh strawberries.

MINT CHOCOLATE CHIP  GS 	                              11.00
Mint chocolate chip gelato, fresh milk, vanilla gelato.

PISTACHIO  GS 			   	 	 11.00
Pistachio gelato, Sicilian pistachio sauce, crushed pistachios. 

COOKIE BLAST					     11.00
Cookies and cream gelato, Oreos, milk chocolate, Oreo crumb.

LOTUS BISCOFF					     11.00
Vanilla gelato, Biscoff sauce, Lotus crumbs. 
Vegan option available. 

LEGENDARY ROYALE				    11.00
Chocolate and hazelnut gelato, fresh milk, Ferrero Rocher.
 
WHITE CHOCOLATE & COCONUT  GS  		  11.00
Coconut gelato, white chocolate sauce, toasted coconut.

PASSION FRUIT & VANILLA				   11.00
Vanilla gelato, passion fruit puree, fresh milk.

PASSION FRUIT & VANILLA, MANGO BUBBLE CRÉME, STRAWBERRIES & CREAM

All served with whipped cream.
Add two gelato scoops, a  	   12.50 
sauce & a topping to our base.

Create your own



POMEGRANATE MOJITO & PASSION FRUIT MOJITO

Soda & Soft Drinks
COCA COLA  VE  GS 	 			   4.00

COKE ZERO  VE  GS 	 			   4.00

SPRITE  VE  GS 	  	 			   4.00

SPARKLING WATER  VE  GS  				   3.00

STILL WATER  VE  GS 				    3.00

PINEAPPLE JUICE  VE  GS 	 	 		  3.00

Mojitos & Spritz
CLASSIC MINT MOJITO  VE  GS 	 		  8.50
Fresh mint, lime, sugar, soda water.

POMEGRANATE MOJITO VE  GS 	 		  8.50
Fresh pomegranate, mint, lime, soda water.

PASSION FRUIT MOJITO  VE  GS 	 		  8.50
Passion fruit purée, fresh mint, lime, soda water.

ROSE SPRITZ  VE  GS 		  	 	 8.50
Fragrant rose syrup, lemon iced soda water.

MANGO BLUEBERRY BURST  GS 		  	 8.50
Mango sorbet, blueberry popping boba, fresh mint, soda.

Please ask about our gluten and vegan sensitive options

   All drinks are 0% abv



ENGLISH BREAKFAST				    5.75
A well loved classic with a delicate balance of strength and flavour.

SUPREME EARL GREY				    5.75
Exquisite ceylon teas with flavours of bergamot and vanilla.

FRESH LEAF MINT TEA				    5.75
Infusion of a classic breakfast tea and fresh mint.

JASMINE GREEN TEA 	 			   5.75
A well-balanced mix of Mao Feng green tea.

CALM CHAMOMILE TEA 		  		  5.75
An uplifting combination of lemongrass and ginger.

PASSION FRUIT & ROSE TEA			   5.75
An intense fruity blend with a sweet flavour.

ESPRESSO  
Single						      4.25 
Double						      4.75

CAFE BON BON					     6.00
Condensed milk, double espresso, served short.

AMERICANO					     5.25
Espresso, hot water. Served with or without milk.

FLAT WHITE 					     7.00
Double espresso, steamed milk, micro foam.

CAPPUCCINO					     7.00
Espresso, foamed milk, chocolate.

CAFE LATTE					     7.00
Espresso, steamed milk.

LUXURY CAFE MOCHA				    7.25
Espresso, chocolate, steamed milk, whipped cream  
& marshmallows.

Teas &  Infusions

Coffee Signature Hot Drinks
HEAVENLY HOT CHOCOLATE			   7.25
Rich cocoa, steamed milk, whipped cream, marshmallows.

DIRTY CHAI LATTE				    7.00
Chai spiced milk, double espresso.

MAPLE CHAI & CREAM LATTE			   7.00
Chai spiced milk, maple syrup, espresso, cream, cinnamon.

SPICED CHAI LATTE 	 			   6.50
Classic chai spices, steamed together with fresh milk.

Vanilla syrup 	 				    1.25
Caramel syrup 	 				    1.25
Hazelnut syrup  	 				    1.25

Make it yours

Please ask about our gluten and vegan sensitive options



AFFOGATO 			                  8.50
Madagascan vanilla gelato, double espresso,  
almond Biscotti.

Signature
SAFFRON LATTE 		  	          7.00
Sweet and fragrant saffron milk, topped  
with saffron strands.



Mochi is a rice flour dough that has been steamed 
and pounded to give it a distinctive soft and chewy 
texture. A thin layer is wrapped around authentic 

gelato to retain its unique ball shape. 

It is so unique that in Asia the distinctive glutinous 
texture of mochi has it’s own name, and is referred 

to as the “q” texture.

MOCHI

SHOTS

To Begin...
MILK CHOCOLATE & PISTACHIO			   4.00
Rich Belgian milk chocolate, marbled with pistachio  
sauce, served with Biscotti.

WHITE CHOCOLATE & BISCOFF			   4.00
Silky Belgian white chocolate marbled with Biscoff, 
served with Biscotti.

DARK CHOCOLATE				    4.00
Decadent dark chocolate, served with Biscotti.

TRIO OF SHOTS					     10.00
Can’t choose? Have all three.

MOCHI				    		  12.00
Three pieces of the finest Mochi, ask your server  
for today’s flavours.

MACARON PLATE	 	 			   7.50
Three of the best macarons, chocolate, raspberry, caramel. 

PERFECT DREAM  GS  				    7.50
Fresh strawberries, milk chocolate dipping sauce. 
Vegan option available.

PLATES

Please ask about our gluten and vegan sensitive options



Milk Cake

SAFFRON MILK CAKE

VANILLA, PISTACHIO & ROSE			   14.75
Light vanilla sponge, soft cream, crushed pistachios,  
pistachio milk syrup. 

LOTUS BISCOFF					     14.75
Delicate sponge, caramelised biscuit cream, Biscoff crumbs, 
Biscoff milk syrup. 

SAFFRON					     14.75
Sweet saffron sponge, soft cream, fragrant saffron milk syrup. 

CAPPUCCINO					     14.75
Delicate sponge, soft cream, bittersweet cocoa,  
espresso milk syrup, mocha bean.

Add extra ‘three milk’ syrup.	 	 		  3.00

Make it yours

Rumoured to originate from Mexico in the early 1900’s, 

our ‘three milk’ cakes, also known as ‘ torta de tres leches’, 
features soft, light sponge soaked in delicately flavoured 

three milk syrup.



Extra toppings		  3.25
Extra sauce			  3.25
Whipped cream		  1.50

CINNAMON APPLE				    16.00
Apple compote, toasted pecans, white chocolate shavings 
salted caramel sauce, white chocolate gelato.

BISCOFF & WHITE CHOCOLATE			   16.00
Warm Biscoff & white chocolate sauces, Biscoff crumble,  
stracciatella gelato.

	
DARK CHOCOLATE & PISTACHIO			   16.00
Dark Belgian chocolate, pistachio sauce, crushed pistachios,  
chocolate shavings, pistachio gelato.

RUBY CHOCOLATE & RASPBERRY			   16.00
Ruby & white chocolate sauces, white chocolate shavings, fresh  
raspberries, white chocolate gelato.

Make it yours

Croffles
Soft, buttery croissant dough meets our signature  

American waffle bakers. 

Delicately baked until light and crispy, giving you 
the flakiness of a fresh croissant with the classic 

markings of our American waffles.

Double up on Gelato
for 3.00



BLUEBERRY FRENCH TOAST PUDDING

Classics
BLUEBERRY FRENCH TOAST PUDDING	     	 14.50
Brioche, oven baked in rich cinnamon custard with fresh  
blueberries, maple syrup, Madagascan vanilla gelato. 

BANANA FRENCH TOAST PUDDING		  14.50
Brioche, oven baked in rich cinnamon custard with fresh banana,  
maple syrup, banana gelato.

STRAWBERRY & WHITE CHOCOLATE TART 	 	 15.25
Butter pastry case, white chocolate custard, fresh strawberries,  
white chocolate shavings served with strawberries & cream gelato.

FUDGE CAKE					     12.25
Warm classic chocolate fudge cake, milk chocolate sauce,
served with custard.

STICKY TOFFEE PUDDING				   12.25
Classic toffee pudding, rich toffee sauce,
served with custard.	

CORNFLAKE TART		  	 	 13.50
Toasted cornflakes, golden syrup and strawberry 
 jam in a butter pastry case. Served with custard.

HOT APPLE DONUTS	  	 		  13.00
Sweet donuts, hot apple compote, Lotus Biscoff crumble,  
white chocolate shavings. Served with spiced chai custard.

Please ask about our gluten and vegan sensitive options



WHITE CHOCOLATE, RASPBERRY & TOASTED COCONUT WAFFLE

I’LL HAVE WHAT SHE’S HAVING
Fresh strawberries, warm Belgian milk chocolate sauce,  
strawberry syrup, stracciatella gelato.
Waffle  GS 		 				    21.00
Crêpe	 					     20.00 
Pancakes	 					     19.00

WHITE CHOCOLATE, RUBY & RASPBERRY 		
Fresh raspberries, warm white & ruby chocolate sauce, toasted coconut,  
coconut gelato.
Waffle  GS 		  				    20.00
Crêpe						      19.00
Pancakes						      18.00

LOTUS BISCOFF					   
Biscoff sauce, Biscoff crumble, Madagascan vanilla gelato. 
Waffle  VE  					     20.00 
Crêpe						      19.00
Pancakes						      18.00

BANOFFEE S’MORES				  
Fresh bananas, sticky toffee sauce, torched marshmallows,  
banana gelato.
Waffle  VE  GS 	  				    21.00
Crêpe	 					     20.00
Pancakes	 					     19.00

Make it yours

Waffles, Crêpes & Pancakes

Extra toppings		  3.25
Extra sauce			  3.25
Whipped cream		  1.50

Double up on Gelato
for 3.00

Any waffles marked with GS
  mean there is a gluten sensitive option available, please make  

your sever aware you require a gluten sensitive option at time of ordering.



PISTACHIO & WHITE CHOCOLATE CRUNCH CRÉPE

NUTELLA ROYALE				  
Warm Nutella, caramelised hazelnuts, Ferrero Rocher,  
cocoa hazelnut gelato.
Waffle	 					     21.00
Crêpe	 					     20.00
Pancakes	 					     19.00

OH SO HEAVENLY 
Strawberries, raspberries, mango, pomegranate, maple syrup,  
passion fruit sorbet. 
Waffle  VE  GS 					     21.00
Crêpe	 					     20.00
Pancakes	 					     19.00

PISTACHIO & WHITE CHOCOLATE CRUNCH
Sicilian pistachio sauce, crushed pistachio, Belgian white  
chocolate, Madagascan vanilla gelato.
Waffle  GS 						     21.00
Crêpe						      20.00
Pancakes	 					     19.00

CINNAMON APPLE
Salted caramel sauce, white chocolate shavings,  
apple compote, toasted pecans, white chocolate gelato.
Waffle  						      20.00
Crêpe						      19.00
Pancakes	 					     18.00

Make it yours

Waffles, Crêpes & Pancakes

Extra toppings		  3.25
Extra sauce			  3.25
Whipped cream		  1.50

Double up on Gelato
for 3.00

Any waffles marked with GS
  mean there is a gluten sensitive option available, please make  

your sever aware you require a gluten sensitive option at time of ordering.



Please ask about our gluten and vegan sensitive options

ROSE & RASPBERRY				    14.75
Fresh raspberry, pomegranate, freeze dried raspberries,  
rose petals, passion fruit sorbet.

LOTUS & WHITE CHOCOLATE 	 		  14.75
Biscoff & white chocolate shot, Biscoff crumb and  
white chocolate gelato.

CHEESECAKE ROYALE				    14.75
Warm Nutella, Ferrero Rocher, caramelised hazelnuts,  
cocoa hazelnut gelato.

STRAWBERRIES & CREAM				    14.75
Fresh strawberries, strawberry sauce, strawberries 
and cream gelato.

PISTACHIO 					     14.75
Light vanilla cheesecake, pistachio sauce,  
crushed pistachios, pistachio gelato. Served with a pistachio  
& white chocolate shot.

Cheesecake

ROSE & RASPBERRY CHEESECAKE

Make it yours
Extra toppings		  3.25
Extra sauce			  3.25
Extra gelato  		  3.00
Whipped cream		  1.50

Experience a delightful deviation from the norm 
with our unbaked cheesecakes. Unlike their 

baked counterparts, these exquisite creations 
offer a tantalizingly velvety texture that practically 

dissolves on your taste buds.  



Signature
THE POT			               14.00
Cookie cheesecake cream, soft cookie pieces,  
Oreo ‘soil’, Biscoff milk syrup.



Please ask about our gluten and vegan sensitive options

LOTUS BISCOFF COOKIE DOUGH

Cookie Dough
DOUBLE MILK CHOCOLATE 	 		  13.50
Milk chocolate shavings, Belgian milk chocolate,  
Madagascan vanilla gelato.

WHITE CHOCOLATE & MACADAMIA 		  14.00
Belgian white chocolate, white chocolate shavings,  
fresh raspberries, hazelnut gelato.

DARK CHOCOLATE & PISTACHIO 			   14.50
Dark chocolate, pistachio sauce, crushed pistachios,  
pistachio gelato.

FERRERO ROCHER COOKIE DOUGH		  14.50
Nutella, crushed Ferrero Rocher, cocoa hazelnut gelato.

LOTUS BISCOFF					     14.50
Biscoff sauce & crumble, white chocolate, Macadamia,  
Madagascan vanilla gelato.

Make it yours
Extra toppings		  3.25
Extra sauce			  3.25
Whipped cream		  1.50

Double up on Gelato
for 3.00



Signature
CHOCOLATE & RASPBERRY POT  VE             12.95
Belgian chocolate and coconut cream,  
toasted coconut, raspberry sorbet.



Please ask about our gluten and vegan sensitive options

Chocolate
BROWNIE EXPLOSION				    16.00
Indulgent brownie, warm Belgian chocolate,  
cookies and cream gelato and cocoa hazelnut gelato.

SALTED CARAMEL & CHOCOLATE TART		  14.50
Butter pastry case, chocolate ganache,  
hazelnut gelato, popping candy.

WARM CHOCOLATE & PISTACHIO FONDANT	 14.50
Rich chocolate fondant, pistachio gelato, pistachio sauce.

WHAT’S FUDGE GOT TO DO WITH IT	 	 16.00
Warm classic fudge cake, milk chocolate sauce,  
Madagascan vanilla gelato & salted caramel gelato.

BROWNIE EXPLOSION



MANGO, STRAWBERRY & COCONUT  GS 		  15.50
Coconut gelato, fresh strawberries, fresh mango, mango sorbet,  
raspberry syrup. 

WARM BROWNIE, CARAMEL & BANANA		  15.50
Chocolate brownie, fresh banana, caramel sauce,  
torched marshmallow, popping candy, banana & vanilla gelato.

THE COOKIE JAR					    15.50
Cookies & cream gelato, Madagascan vanilla gelato, 
soft chocolate cookie, Oreos, Lotus biscuits, milk  
chocolate sauce. 

SUNDAE ROYALE					    15.50
Ferrero Rocher, cocoa hazelnut gelato, caramelised hazelnuts,  
waffle cone shards, Nutella & Madagascan vanilla gelato.

Sundaes

MANGO, STRAWBERRY & COCONUT



  THREE FOR $20 OR FIVE FOR $29

MINI PISTACHIO COOKIE DOUGH	 		  7.25
Chocolate, pistachio sauce, crushed pistachio’s.

MINI WHITE CHOCOLATE 				   7.25 
COOKIE DOUGH					  
White chocolate and macadamia cookie dough, sticky toffee sauce.

WARM CHOCOLATE BROWNIE BITES		  7.25
Milk chocolate sauce.

DUO OF MOCHI			   		  8.00
Ask for today’s flavors.

Tapas
CROFFLE BITES	 				    7.50
Bite size pieces of our famous croffles, to dip.

DIPS				                 	 3.00 
Milk chocolate
White chocolate 
Biscoff 
Nutella
Pistachio 
Salted caramel 



CARAMEL S’MORES MINI TARTS	 		  7.50
Torched marshmallow, Biscoff crumb, milk chocolate sauce.

DARK CHOCOLATE MINI TARTS			   7.50
Salted caramel, chocolate, hazelnut’s.

MINI RASPBERRY & WHITE CHOCOLATE TARTS 	 7.50
White chocolate with a hint of lemon, fresh raspberries.

MINI APPLE DOUGHNUTS 				   7.25
Mini doughnuts, to dip.

COCOA CANNOLI				    8.00
A creamy filling finished with dark chocolate  
and cocoa biscuit crumb.

PISTACHIO CANNOLI 				    8.00
A creamy filling finished with white chocolate  
& chopped pistachio.

DUO OF FRENCH MACARONS	 		  7.25
Two of the finest macarons. 



BELGIAN MILK CHOCOLATE 	 	 3.25

BELGIAN WHITE CHOCOLATE 	 3.25

BELGIAN DARK CHOCOLATE 		 3.25
	
NUTELLA 			   3.25

LOTUS BISCOFF 	 		  3.25

CARAMEL				   3.25

STRAWBERRY			   3.25

RASPBERRY			   3.25

MAPLE SYRUP			   3.25

TOFFEE 	 			   3.25

PISTACHIO			   3.25

WAFFLE 	 	 		  7.50
Gluten sensitive option available.

CROFFLES 			   7.50

PANCAKES			   7.25 
Gluten sensitive option available.		

CRÊPE 		  		  7.25

CHOCOLATE FUDGE CAKE 	 	 6.95

VANILLA CHEESECAKE 	 	 7.95

BROWNIE 	 		  7.25

COOKIE DOUGH 	 		  7.25
Choose from milk or white chocolate & macadamia.

STRAWBERRIES 	 		  3.25 

RASPBERRIES	 		  3.25

BANANA 		 		  3.25

BLUEBERRIES 			   3.25

MILK CHOCOLATE SHAVINGS 	 3.25

WHITE CHOCOLATE SHAVINGS 	 3.25

FERRERO ROCHER	 		  3.25

LOTUS BISCOFF CRUMBS 	 	 3.25

CARAMELISED HAZELNUTS		  3.25

1 SCOOP 				   6.00

2 SCOOPS 	 		  11.00

3 SCOOPS 	 		  15.00

4 SCOOPS			   18.00

WHIPPED CREAM	 		  1.50

Create Your Own
Base

Enhance

Sauce

Finish



Gelato

1 SCOOP	      6.00

2 SCOOPS 	      11.00

3 SCOOPS 	     15.00

4 SCOOPS 	       18.00

MADAGASCAN VANILLA

STRACCIATELLA

BELGIAN CHOCOLATE

WHITE CHOCOLATE

MINT CHOCOLATE CHIP

BANANA 

STRAWBERRIES & CREAM

COOKIES & CREAM

SALTED CARAMEL

CARIBBEAN COCONUT

COCOA HAZELNUT

HAZELNUT

SICILIAN PISTACHIO

MANGO SORBET

STRAWBERRY SORBET

RASPBERRY SORBET

PASSION FRUIT SORBET

MADAGASCAN VANILLA

VEGAN

CA2

Whilst ice cream is creamy and airy, 
 our authentic gelato is dense, smooth,  

and flavour-rich. 




