
All prices are listed in AED and are inclusive of 5% VAT. 
If you have allergies or dietary enquiries please speak to our staff prior to ordering. 

 
GF: Gluten Free

DESSERTS

 
Dessert Platter   259 

Selection of five signature desserts, fresh fruit, ice cream & sorbet

Mini Dessert Platter   164 
Selection of three signature desserts of your choice 

fresh fruit, ice cream & sorbet

Coconut Custard   64   GF 
Passion fruit granita, purple potato tuile, tropical fruits 

Perfectly paired with 2021 Passito Di Noto, Planeta 75ml   80

Orange & Lime Churros   62
Milk chocolate & dulce de leche sauce, orange zest 

Perfectly paired with Taylor’s 10 Years Old Tawny Port 75ml   90

Lime Cheesecake   64
Peach, mango, exotic fruits sorbet, kunafa

Perfectly paired with 2021 Passito Di Noto, Planeta 75ml   80

Chocolate Fondant   66   GF
Coconut, passion fruit & dulce de leche ice cream, caramel tuile 

Perfectly paired with 2021 Banyuls, Bila-Haut, M. Chapoutier 75ml   79

COYA Sundae   60 
Chocolate mousse, banana bread, corn flakes ice cream, ‘tres leche’ 
Perfectly paired with Sherry, East India Solera, E. Lustau 75ml   75

 
Custard Apple Popsicle   58 

Puffed quinoa, mandarin sorbet, crispy quinoa, COYA tuile 
Perfectly paired with Yuzu Sake, Keigetsu 75ml   85


