
          HONEY CAKE

Delicate honey-infused layers with a light, creamy filling

APPLE TARTE

Warm puff pastry layered with caramelized apples, served with 

vanilla ice cream and fresh seasonal berries

Please allow 20 minutes – made to order

 LAVA CAKE

Chocolate cake with a molten center, served with a scoop 

of vanilla ice cream, fresh seasonal berries

Please allow 15 minutes – made to order

CIGARA NOVIKOV V 

Chocolate Mousse, Creamy Caramel, Crunchy Hazelnut Layer

 Old Tawny Port 20 Year - Graham's pairing 2oz

ICE CREAM V 

Choice of vanilla or caramel

SORBET VE 

Choice of lemon, mango or coconut

ASSORTED FRUIT BOWL WITH WHIPPED CREAM V 

Dragon fruit, grapes, blueberries, blackberries, raspberries & strawberries

           Franciacorta Satén - Contadi Castaldi pairing 5oz

LARGE ASSORTED FRUIT BOWL WITH MERINGUE V 

Rambutan, white dragon fruit, red dragon fruit, fig, mixed berries, cherry,

passion  fruit, peach, mango & grapes

            Champagne Brut - Dom Pérignon pairing 5oz

NOVIKOV MINI DESSERTS PLATE

Bite-Size Napoleon, Bite-Size Pavlova, Panna Cotta, 

Tiramisu, Torta Cioccolatino

        

 

HAZELNUT PROFITEROLES V 
Homemade choux pastry filled with praline cream & roasted caramelized hazelnuts

              Colheita Tawny Port - Kopke pairing 2oz

CLASSIC ITALIAN TIRAMISU V 
Coffee dipped savoiardi, layered with mascarpone cheese & cocoa

             Castello Della Sala Muffato Della Sala - Antinori pairing 2oz

PANNA COTTA GF 

Italian vanilla pudding with raspberry sauce & fresh berries

          Pio Cesare Vermouth pairing 1.5oz

PAVLOVA BY ET CETERA WINERY GF 

Meringue layered with whipped cream, raspberry sauce & fresh berries

          Icewine - Inniskillin pairing 2oz

CANNOLI V  

Crispy Sicilian roll filled with ricotta & mascarpone cheese

          Ben Rye Passito di Pantelleria - Donnafugata pairing 2 oz

NAPOLEON V 

Mille-feuille with vanilla custard & heavy cream

          Sauternes - Château d’Yquem pairing 2oz

RUM BABA V 

Creamy sponge soaked in spiced rum, served with butter cream & citrus sauce

          5 Puttonyos Aszu - Royal Tokaj pairing 2oz

CLASSIC CRÈME BRULEE V GF 

Vanila custard base, topped with caramelized sugar & fresh berries

          Novikov Creamy Limonchello pairing 1.5oz

TORTA CIOCCOLATINO V GF 

Dark chocolate ganache filled with mascarpone cheese

          Remy Martin VSOP pairing 1.5oz

CLASSIC NEW YORK CHEESECAKE V 

Graham cracker crust topped with Italian cream cheese

         Champagne Rosé Brut - Ruinart pairing 5oz
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