


GREEN TEA MELON BAY

TIDE (GREENTEA)19.9  (MELON) 22.9

Matcha powder, vanilla ice cream, Melon, vanilla ice cream,
Oreo crumble, chestnut, pearls, almond crumble, chestnut,
strawberries and milk sauce. pearls and milk sauce.
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RARON
SUNSET

(THAI TEA) 19.9

Thai milk-tea based, glass jelly,
chestnut, pearls, almond crumble
and velvety milk sauce.

TROPICAL PANDAN
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MANGO ISLAND

(MANGO) 19.9 (PANDAN) 19.9
Mango, sticky rice, chestnut, pearls, Pandan kaya, almond crumble,
almond crumble and mango sauce. chestnut, pearls and milk sauce.




THE ORIGINAL

PWURET DESSERTS

=2 VERY
PERI SAGO

13.9
Butterfly pea
sago served
with coconut
ice cream, corn,
young coconut.
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{2122 15.9
S Pink granita and

N Aiyu jelly topped
with watermelon,
melon, vanilla ice
cream and almond.

=? PHURET
EMERALD

17.9

Emerald sticky
rice served with
golden threads,
crispy coconut
roll, coconut

ice cream and
homemade
coconut milk
sauce.
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=% FRIED - SEA MANGO
ICE CREAM “# STICRY
17.9 RICE
(SEASONAL)

17.9



HUNNY THE POOH PHURET MONT BLANC HEAVEN ON EARTH

19.9 24.9 19.9
Topped with honeycomb and Served with chewy taro and Coconut ice cream. Vanilla
Madagascar vanilla ice cream. pumpkin balls, blueberries, vanilla  crumble, chewy taro and pumpkin

crumble and drizzle with coconut  balls, young coconut meat and
sauce. Topped with kaladi mont salted egg custard.
blanc and taro ice cream.

——
IAM GROOT MRS. DOUBTFIRE PHURETIQUE
19.9 19.9 19.9
Biscoff cookies, Madagascar Mixed berries, vanilla crumble and  Original burnt butter toast with
vanilla ice cream and caramel homemade cream cheese sauce. ~ caramel ganache and Madagascar
sauce. vanilla ice cream.

BLACR
MAGIC
19.9

Chocolate burnt butter
toast with macadamia
and hazelnut toffee,
vanilla crumble,
Madagascar vanilla

ice cream and
chocolate sauce.




