DESSERTS

At Sand & Koal, desserts imagined by our Executif Pastry Chef
Alexandre Thabard combine indulgence and lightness,
enhanced with smoky, roasted or grilled touches, and
showcasing local ingredients.

Ending a meal on a sweet note becomes an invitation
to extend the pleasure.

smoke chocolate V& - 70
Vegan and gluten-free dessert, made with 70% dark chocolate,
smoked with premium oud, a precious aromatic resin known for
its woody, enveloping notes, widely used in the UAE.

exotic vacherin ©® - 70
An exotic fruit ice cream vacherin, topped with burn Italian
meringue, offering a finish that's both meltingly soft and
caramelized served with exotic coulis.

burnt cheesecake figs €& honey ®% - 70
Creamy burnt cheesecake with roasted vanilla, served with
roasted locales figs and honey from our own gardens, where
over 100 beehives thrive in harmony with nature.

so fresh lemon ® - 70
A bright and refreshing dessert entirely centered around lemon,
balancing its tangy freshness with natural sweetness,
and enhanced by a delicate herbal note of mint.

baba herbs & strawberry 29 - 70
Baba soaked in lime juice and fresh herbs from our garden
(mint, basil, tarragon), served with fresh strawberry
from Al Ain and a light chantilly.

karak tea ice cream . - 55
A chilled delight featuring our signature Karak Tea ice cream,
inspired by the beloved spiced tea of the region,
served over a crunchy spiced crumble and caramel sauce.

seasonal japanese fruit - 110
Hand selected single or group of fruits from Japan, only chosen
from the finest seasonal items special to their region
with a delicious pairing.
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Please ask a member of the team for more information about our ingredients.

All prices are in uae dirham and are inclusive of all applicable service charges and taxes.
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