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DESSERT MENU



SIGNATURE DESSERTS

Sticky Toffee Pudding

Bateel’s next generation date pudding,
served warm with a sticky date
infused dark muscovado sauce and
date ice cream. (620kcal)

Date Tres Leches

Bateel’s vanilla date syrup blended
into a light and moist sponge, finished
with fresh mascarpone, Chantilly
cream and Segai dates. (399Kcal)

Sticky Toffee pudding

78

65

Bateel Date Pudding 68

Warm date pudding served with
a butterscotch reduction, tangy
yoghurt ice cream, caramelised
pecans and date syrup. (322kcal)

Date French Toast 72
Warm brioche French toast served

with salted caramel, Chantilly cream

and fresh berries. (1277kcal

Chocolate Fondant 65
Warm chocolate fondant with a rich

molten centre, served with artisanal

French vanilla ice cream. 487kcal




CLASSICS

Salted Caramel & 52
Chocolate Millefeuille

Caramelised puff pastry layered with
milk chocolate cream, sea-salted caramel
and caramel infused Chantilly. (424kcal)

Lemon Tart 54 48

French pastry tart filled with a zingy
lemon curd, fresh lemon confit, Italian
meringue and whipped lemon jelly. (438kcal)

Blueberry Cheesecake EEl 48

A Bateel twist on a classic dessert,

light cream cheese layered on a crunchy
biscuit base and topped with a
blueberry coulis. (s0skcal)

Tiramisu 49

A classic Italian dessert with rich

espresso and date syrup infused Savoiardi
biscuit, layered with light mascarpone,
finished with a dusting of cocoa. (498kcal)

Vanilla Millefeuille 45

Layered French pastry with smooth
cream, flavoured with Bateel date
syrup for a unique twist. (447kcal)

Strawberry Tart

A fresh summer chocolate tart, filled
with vanilla custard and finished with
the season’s finest strawberries. (433kcal)

Vanilla Eclair

Delicate choux pastry filled with
vanilla crémeux, finished with a white
chocolate vanilla glaze. (386kcal)

Date Cake

A unique date syrup and pecan
sponge cake layered in between date
infused whipped mascarpone, finished
with Bateel's homemade crunchy date
syrup honeycomb. (487kcal)

French Vanilla Flan

A classic Parisian tart baked
with creamy custard laced with
Madagascan vanilla. (423kcal)

Chocolate

Raspberry Cake %

A vegan raspberry cake with
a creamy ganache on.a crunchy
chocolate biscuit base:(sgskca)

52

46

54

39

46




CLASSICS

ICE CREAMS

Madagascar Dark
Chocolate Cake

An aromatic chocolate biscuit base
topped with tonka bean cream,
Madagascar dark chocolate mousse,
crispy praline and feuilletine. (4o02«ca

Kholas Pecan Pie

Freshly-baked pie with crunchy
pecans, Bateel date syrup and
Kholas dates, topped with
caramelised pecans. (449kcal)

Kholas Pistachio Pie

Delicious crunchy pie made with
premium pistachios, Bateel date
syrup and ripe Kholas dates. (425kcal)

Chocolate Brownie

Delightfully moist brownie with crunchy
pecans and chocolate ganache crafted
from Brazilian origin chocolate. (875kcal)

Date Tres Leches

44

42

42

42

Artisan Ice Cream 30

Two scoops of your choice -

classic vanilla (9skcal), date (120kcal),
chocolate (97«cal), pistachio (iskeal)

or yoghurt with pecan and syrup. (139cal)

Rhutab Platter

Small (three dates) (120kcal) 10
Medium (five dates) (200kcal) 17
Large (seven dates) (280kcal) 22
Date Affogato 38

Rich Bateel espresso poured over
artisanal date ice cream. (228kcal)

ENHANCE YOUR
ICE CREAM

Caramel sauce (94keal) 8
Chocolate sauce (194kcal)

Strawberry sauce (iiskeal

Whipped cream (37kcal)

Caramelised pecans (3s3keal)

The recommended daily calorie intake is 2,000 calories for women
and 2,500 for men. All prices are inclusive of VAT.





