
D E S S E R T S

Sticky Toffee Pudding 
With butterscotch sauce and vanilla ice cream 

THB 295  

Glazed Crème Brûlée 
Berry compote and vanilla sablé biscuit 

THB 350

Rock Salt Reese’sTM 
Our own take on a Reese’s peanut butter cup, 70 % dark chocolate cup, filled with 

salted caramel ganache, vanilla fudge, triple chocolate brownie, dulce de leche 
and homemade peanut butter served with a milk ice cream 

THB 395

Chilled Madagascan Vanilla & White Chocolate Rice Pudding 
Rock Salt’s version of a Rice Condi with white chocolate and textures of local 

mangoes, puffed rice and toasted almonds 
THB 395

Hand Sliced Thai Fruits 
THB 330

Coconut Sgroppino 
(prepared table-side)

A frothy Italian dessert cocktail made with lemon and 
coconut sorbet, vodka, limoncello and prosecco 

THB 375 

Homemade Ice Cream and Sorbets 
1 Scoop THB 120 
2 Scoop THB 240 

(Please ask your server for today’s flavours available)



A L L  P R I C E S  I N C L U D E  1 0 %  S E R V I C E  C H A R G E  A N D  A P P L I C A B L E  G O V E R N M E N T  T A X

I L L Y   C O F F E E

Affogato       THB 185
Caffe Misto      THB 165
Caffe Latte      THB 165
Cappuccino      THB 165
Flat White      THB 165
Latte Macchiato      THB 165
Caffe Mocha      THB 165
Espresso Macchiato     THB 165
Ristretto       THB 145
**Selection of Oat or Almond milk                     +THB   30

S P E C I A L T Y  C O F F E E S

Irish Coffee (Coffee with Irish whisky and whipped cream)   THB 320
Mexican Coffee (Coffee with Tequila and Kahlua)   THB 320
Café Royal (Coffee with Cognac)     THB 400

D I G E S T I F

Grappa il Moscato di Nonino    THB 250
Grappa Promis CA’ Marcanda    THB 290
Grappa Tignanello      THB 290
Jägermeister      THB 320
Limoncello       THB 380
Contratto Fernet       THB 320

D E S S E R T  W I N E

Saracco Moscato d’ Asti 2019, Italy 375 ml.   THB 1,350
Klein Constantia Vin de Constance 2015, South Africa 500 ml. THB 5,000


