
desserts
to accompany each dessert, Floridita’s expert sommeliers have recommended a wine, 

port or rum to complement each dish

guanaja chocolate 7.50
warm valronha brownie, clotted cream
appleton 12yr, jamaica 9.50
the aromas offer luscious, sweet notes of warm spices, reminiscent of nutmeg & 
ginger.  on the palate, the flavours deliver butterscotch, toffee & brown sugar.

acai sorbet
pistachio twill, fresh mango                                             7.00
troi rivieres, la martinique     8.00
an intense white rum with an amazingly pronounced agricole nose & palate
characterized by powerful floral, vegetal notes.   

cheesecake 8.00
bourbon vanilla, white chocolate, ginger cookies
santa teresa 1796, venezuela 8.75
one of the best south american rums in the world.  toffee, vanilla & brown sugar on 
the nose, dark chocolate & maple syrupy on the palate. 

macedonian almond tart                                               7.00
conference pears, cacao valrhona, vanilla ice-cream
diplomatico reserva exclusiva, venezuela 11.00
a fabulous dark golden rum – rich, sweet & fruity.

dessert selection 9.50
chocolate pave, coconut marquise, creme brulee
el dorado 12yr, guyana 9.75
this award-winning rum opens with lush tropical fruit & spice, followed by a full-
bodied palate with powerful fruit, tobacco & orange peel flavours.  hedonistic & well-
balanced.

cheese                                                                          9.50
a selection of british & continental, quince jelly, fennel sourdough     
taylor’s 20yr tawny port 8.50 
a fine balance between rich, raisiny fruit & a nutty, honeyed finish 

graham’s vintage 1983 21.00
lovely deep nose, violet & floral with a fresh, dry finish. excellent length and body.

baked alaska (for two) 15.00
ginger genoise, crushed raspberries, vanilla ice-cream
flor de ca�a 12yr, nicaragua 9.50
this very special golden rum has aromas of roasted nut & cr�me anglaise leading to a 
smooth palate with caramel leche & dried fruit flavours. 

petit fours                                                                     4.50
selection of hand-crafted chocolates and pralines
angostura 1919, trinidad & tobago 8.50
beautifully soft, revealing a generous & long-lasting array of toasty flavours as a 
result of long aging in charred barrels.



dessert wines

deseado naturally sweet sparkling, familia schroeder patgonia, argentina NV
incredibly unusual this wine is a real find. a sparkling dessert wine that is 
made through modern techniques but with no added sugar. this is the perfect way
to end your meal.
                                                             glass (125ml) �7.50      bottle (75cl) �36

late harvest sauvignon blanc (half bottle), la playa, colchagua, chile 2008 
surprisingly full bodied yet with honeyed floral undertones.
 

glass (100ml) �8.50        bottle (50cl) �22.50

carmes de rieussec sauternes (half bottle), bordeaux, france 2007
one of the legendary names in wine and this example is  great value example providing
all of the typical flavours you would expect.

                                                            glass (100ml) €11.50      bottle (50cl) �34

dessert cocktails : rum cruises
why not take a cruise with Floridita and sample a selection from our
extensive back-bar. Each sipping selection is served with an accompanying 
jam which should be sipped alongside its associated rums.

cruise 1 – light and fresh �12
santa teresa, elements 8, trios rivieres
cruise 2 – medium and spicy �12.50
pampero, angostura, elements 8
cruise 3 – heavy  and sweet �16
diplomatico, appleton, barbancourt, banks xm
cruise 4 – navy and pungent �15
sea wynde, pussers, goslings

dessert cocktails : all up in smoke
a smoker? missing your fix? try one of these offerings, for a full description 
please ask your server
smokey old fashioned �8
cigar lovers martini     �8.50
smoked agave sazerac �8.50
tobacco old fashioned �8
nicotini     �8
the diplomat �8

we have a full selection of cognac, armagnac, whiskey and of course rum -
please ask for details

coffee & tea
cappuccino 3.75
latte 3.75 
espresso 2.95 
double espresso 3.75 
filter 2.95 
liqueur coffee 8.50 
tea 2.95
traditional english, earl grey, jasmine, green tea, peppermint, camomile

           An optional 12.5% service charge will be added to your bill.
Floridita complies with the hospitality industrys voluntary code of practice.
                        Prices include VAT at the prevailing rate.

           A discretionary music charge of €6 may be added to your bill.
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