NOW FOR THE MAIN EVENT!



A BUTTERY MALT
BISCUIT BASE TOPPED
WITH CHOCOLATE
MASCARPONE
MOUSSE, DULCHE

DE LECHE CARAMEL
SERVED WITH SALTED
CARAMEL SAUCE AND
A ROLO GARNISH

: E M { HAZELNUT STICKY
L A { TOFFEE PUDDING WITH
: ) :

WHITE CHOCOLATE
PIECES SERVED WITH
NUTELLA TOFFEE
SAUCE, KINDER BUENO
PIECES AND GRATED
WHITE CHOCOLATE

TOFFEE

WHITE CHOCOLATE
PASTRY FILLED
WITH A WHITE
CHOCOLATE AND
PECAN CARAMEL
AND TOPPED WITH A
WHITE CHOCOLATE
CARAMEL GANACHE.
SERVED WITH WHITE
CHOCOLATE SAUCE
AND CARAMAC

8.50

WHITE CHOCOLATE,
VANILLA AND
PISTACHIO CHEESECAKE
MIX ON A DIGESTIVE
BISCUIT BASE WITH

A CUSTARD TOPPING
AND A BRULEE’'D WHITE
CHOCOLATE GLAZE.
SERVED WITH CRUSHED
PISTACHIOS AND WHITE
CHOCOLATE SAUCE

THE

MATE
DATE

PRESENTS

CHOOSE ANY 3 OF THE ABOVE!

ALL DESSERTS ARE AVAILABLE TO TAKEAWAY!



