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Deasert Ponrt Selections  +

e
Introducing Hyatt's first Co%ee
proprietary couverture chocolate
- Hyatt's Sdo Tomé 65% . KEY LIME 11 ' TAWNY PORT 3.5 0Z Coffee | 4
chocolate has been developed tangerine honey | macadamia streusel Taylor Fladgate 10 year | 12 .
by our pastry specialist team Cappuccino | 5
in partnership with Felchlin PEANUT BUTTER MOUSSE DOME 11 Taylor Fladgate 20 year | 18 Café Latte | 5

Switzerland, providing our chefs feuilletine layer | hazelnut cake | orange fig crumble Taylor Fladgate Tawny Port 40 year | 54 )
with a high-quality chocolate, Café Mocha | 5

while supporting sustainability. Taylor Fladgate Late Bottle Vintage 2008 | 10
The cacao from Séo Tomé has APPLE BAVARIAN TORTE 11 Espresso | 4

been recognized as one of the fine calvados mousse | almond streusel | cinnamon spice gelato Double Espresso | 6

flavor varieties of the world and RUBY PORT 3.5 0Z
we can't wait for you to try it BOURBON POUND CAKE FOR TWO 15 Dow Vintage Port 1985 | 32

bananas foster compote | bourbon butter | rum caramel | vanilla ice cream
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Introducing Hyatt's first
proprietary couverture chocolate

- Hyatt's Sdo Tomé 65% . KEY LIME 11 . TAWNY PORT 3.5 0Z Coffee | 4
chocolate has been developed tangerine honey | macadamia streusel Taylor Fladgate 10 year | 12 .
by our pastry specialist team Cappuccino InS,

in partnership with Felchlin PEANUT BUTTER MOUSSE DOME 11 Taylor Fladgate 20 year | 18 Café Latte | 5

Switzerland, providing our chefs feuilletine layer | hazelnut cake | orange fig crumble Taylor Fladgate Tawny Port 40 year | 54 )
with a high-quality chocolate, Café Mocha | 5

while supporting sustainability. Taylor Fladgate Late Bottle Vintage 2008 | 10
The cacao from Séo Tomé has APPLE BAVARIAN TORTE 11 Espresso | 4

been recognized as one of the fine calvados mousse | almond streusel | cinnamon spice gelato Double Espresso | 6

flavor varieties of the world and RUBY PORT 3.5 0Z
we can't wait for you to try it BOURBON POUND CAKE FOR TWO 15 Dow Vintage Port 1985 | 32

bananas foster compote | bourbon butter | rum caramel | vanilla ice cream
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