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Remember the time of our childhood when our most important decision was simply which dessert
to choose? Relive that joy through our desserts inspired by those carefree times - a delightful mix
of old-school favorites, some playful new twists and the experience of tropical Nanyang Chinese

ingredients like fragrant pandan leaf

London'’s Classic Toffee Banana 78
A classic Chinese restaurant favourite.

‘Chocolate Does Grow on Trees' & 94
Valrhona chocolate fondant, sesame macaroon ‘caps’, hazelnuts,
praline ice-cream, chestnut paste. “From a dream one night of
a mythical forest where chocolate grows from the ground and
where vegetables, fruit and all things healthy grow no larger than
the tiniest sprigs.”

Pandan ‘Sponge’, Coconut, Sago Pearls 58
The fragrant pandan leaf is Nanyang ‘vanilla’, a favourite
flavouring of the region. Pandan cake & sago pearls, salted
coconut macaroon & ice-cream

‘Songbird’'s Secret Garden’ 72
Mango pudding, fruit, sorbet & cubes, Madagascan vanilla,
butter biscuit & custard and cresses.

@ - SPECIALTIES FROM KAI MAYFAIR
PLEASE INFORM US OF ANY ALLERGIES AS DISHES
COULD CONTAIN SOME AMOUNT OF COMMON ALLERGENS




