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Restaurant & Wine Bar 
 
 

From Desserts to fine Chocolates it bring magic to my creations. 
It is as if you are tasting the tropical breeze & feeling the warmth of the  

Hawaiian Sun…. Pierre Padovani 

 

 
Seasonal Fresh Fruit 

 
Coconut Tapioca Pudding 

Hawaiian Exotic Seasonal Fruits, Raspberry Coulis   $12   
   

Crepe Roulade & Compote of Seasonal Fruits 
‘’Apple, Strawberries, Rhubarb, Raspberries & Grapes’’ 

Citrus Raisin Sauce   $12 
 

Lemongrass Panacotta 
Marinated Seasonal Berries Raspberry Coulis   $12 

 
Snow Eggs & Tahitian Vanilla Sauce 

Meringue Snow Eggs, Seasonal Fresh Fruits, Almonds & Caramel Sauce   $12 
    
 

 

Padovani’s Ice Cream & Sorbets 

 
Vacherin of Tahitian Vanilla Ice Cream 

Marinated Seasonal Berries Raspberry Coulis    
‘’Crisp baked Meringue, Ice Cream, Chantilly Cream & Fruit’’   $12   

   
Yogurt Ice cream 

Compote of Rhubarb & Strawberries, Toasted Alomonds   $12 
 

Profiterole of Mint Ice cream 
Hawaiian Vintage Chocolate Sauce   $12 

 
Padovani’s Ice Cream & Sorbets 

Daily Assortment   $10 
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Restaurant & Wine Bar 

 
 

Symphony of Desserts 
Quartet of Desserts of the Evening   $20 

 
Mini Symphony of Desserts  

Trio Mini of the Evening   $12 
 

Mignardises served with all Desserts 

 
 

Gourmandise of Chocolate 

 
Saint Remon 

Dark Chocolate Ganache Cake, Tahitian Vanilla Sauce   $12   
   

Manjari Chocolate Mousse 
Seasonal Berries, English Mint Sauce, Gold-Flecked Chocolate Lace   $18 

 
Chocolate Palais D’Or 

Hazelnut Mousse, Moka Vanilla Sauce   $12 
 

Chocolate Ice Soufflé 
Hawaiian Vintage Chocolate, Honey Ice Cream & Brittle of Meringue   $12 

    
 
 

Heavenly Hot Desserts 

 

Strawberry Sunburst 
Warm Strawberries, Almond Cream, Essence of Amaretto, Fresh Mint   $12   

   
Brioche Pudding 

Golden Raisin Brioche Pudding, Marinated in Rhum 
Caramel Ice Cream   $12 

 
Tart Tatin 

Caramelized Baked Golden Delicious Apples 
 Tahitian Vanilla Ice Cream  $12 

 
Soufflé of the Evening 

Accompanied by Marinated Seasonal Fresh Fruits (minimum two)   $20 per person 
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