
DESSERT

Chef Kerth’s take on a nostalgic Anguillian classic, inspired by 
longstanding local artisan baker Mr. Andre Hall of Hall’s Bakery

spiced coconut, chocolate caramel, raspberry & vanilla ice-cream

coconut meringue, mixed berries, lime chantilly, 
soursop sorbet, olive oil

Chef Kerth’s signature dessert; inspired by flavors of conkie dumpling
sweet potato, ginger, caramelized chocolate, salted milk ice cream

milk chocolate, hazelnut mousse, 
salted caramel, lemon crème fraîche ice cream

malli bar  |  18

tart celeste  |  18

tropical eton mess  |  16

le ducana cake  |  20

pistachio ice cream, vanilla, brandy anglaise
chocolate molten cake  |  20

includes one of each:
Milk chocolate & Bailey’s (nf)

Guava cheese (nf, gf, vg)
Myers & lime gummies (nf, gf)

Rum cake madeleine (nf)

petit fours  |  14

salted milk ice cream, flaked almonds, whipped raspberry coulis (gf)
banana split  |  16

Please inform us of any allergies or dietary requirements when placing your order. 
All prices are in USD and subject to 13% GST + 17% service charge.

df - dairy free  |  gf - gluten free   |  nf - nut free  |  v - vegetarian



BEVERAGES

ESPRESSO / DOUBLE ESPRESSO

COFFEE & TEA

AMERICANO

CAPPUCCINO / LATTE

HOT CHOCOLATE

ICED COFFEE / TEA

MORNING LIBATIONS

7 / 10

10

10

7

6

sorrel & scotch bonnet cordial, prosecco
SORREL BELLINI 16

orange juice, prosecco
CELESTE MIMOSA 16

vanilla ice cream, espresso, hazelnut liqueur
ICED CARIBBEAN COFFEE 19

vodka, Bloody “Malli” mix
BLOODY MALLI 16

SMOOTHIES & JUICES

almond milk, banana, cinnamon, honey
SEA MOSS 14

choice of: mango, banana or pineapple 
TROPICAL 14

moringa leaf, orange, banana, mango
TREE OF LIFE 16

beetroot juice, ginger, green apple, lime
BEET BOOSTER 15

celery, tomato, lemon, tabasco sauce
PICK-ME-UP 14

ORANGE JUICE/ GRAPEFRUIT JUICE 8

Please inform us of any allergies or dietary requirements when placing your order. 
All prices are in USD and subject to 13% GST + 17% service charge.



EASTER SPECIALS

slow cooked egg, potato fondant, caramelized onions, truffle sauce (gf, nf)
malli egg special  |  25

spiny tail, coconut butter, arugula salad, lime leaf butter (df, nf)
coconut lobster tempura | 30

creole peppers sauce, salt fish (nf)
grouper | 28

whipped diplomat cream, candied ginger (nf)
carrot cake | 20

Sunday, April 20

Please inform us of any allergies or dietary requirements when placing order. 
All prices are in USD and subject to 13% GST + 17% service charge.

df - dairy free  |  gf - gluten free   |  nf - nut free  |  vg - vegan

fried egg, sweet peppers, gungo pea (gf, nf)
shakshuka  |  23

toasted croissant, crushed avocado, arugula, parmesan, 
lemon pesto, poached egg

avo crusti  |  21

smoked salmon, poached egg, hollandaise 
johnny cake royale | 18

white chocolate, matcha & pistachio cremeux, fresh strawberries
filled croissant | 21

carrot juice, raspberry, hibiscus, passionfruit
easter bellini | 16


