
D E S S E R T



S I G N AT U R E

DATE TRILOGY

Crafted with different date varieties from our 
farms in Saudi Arabia, Bateel’s date puddings 

are delightfully light and flavourful. 



DATE TRILOGY	 7 2 

Trio of mini date puddings, each made 
with a different variety of Bateel organic 
date, served with three sauces and  
fior di latte gelato. 

STICKY TOFFEE PUDDING	 6 6 

Bateel’s next generation date  
pudding, served warm with a sticky  
date infused dark muscovado sauce  
and pecan yoghurt gelato.

DATE FRENCH TOAST   	 5 9

Warm brioche French toast served 
with toffee sauce, Chantilly cream, 
raspberry coulis and fresh berries.

CHOCOLATE FONDANT	 5 4 

Chocolate fondant with a 
rich molten centre, served with 
artisanal French vanilla gelato.

ALL PRICES ARE INCLUSIVE OF VAT.



C L A S S I C S

MANDARIN & TOFFEE TIRAMISU

Combining creative flair with a respect for 
tradition, our expert pastry chefs prepare a tempting 

array of authentic and contemporary desserts.



CHOCOLATE &      	 4 4 
HAZELNUT CHEESECAKE

Light cream cheese and 
Nocciolata layered on a 
crunchy biscuit base, finished 
with candied hazelnuts. 

MANDARIN & 	 4 4 
TOFFEE TIRAMISU      	  
Layers of vanilla madeleine sponge 
and salted caramel soaked in 
mandarin juice, covered with 
creamy Italian mascarpone. 

PISTACHIO & 	 4 6 
RASPBERRY TORTE      	  
Italian crostata pastry with matcha 
mousse, raspberry compôte and 
white chocolate, topped with 
pistachio ganache and praline.  
 
BASQUE CHEESECAKE   	 4 2

Classic Basque-style 
caramalised cheesecake served 
with blueberry compote.

STRAWBERRY TART   	 4 6

Fresh chocolate tart filled 
with vanilla custard and 
finished with the season’s 
finest strawberries.

DATE CAKE   	 4 6

Date syrup and pecan  
sponge cake layered between 
date-infused whipped 
mascarpone cream.

DATE &    	 4 4 
COFFEE TIRAMISU

Savoiardi biscuit infused with 
espresso and date syrup, layered 
with light mascarpone mousse 
and coffee ganache.

CHOCOLATE      	 4 4 
RASPBERRY CAKE 

Vegan raspberry cake with a 
creamy ganache on a crunchy 
chocolate biscuit base.

VANILLA MILLEFEUILLE 	 4 2 

Layered French puff pastry 
with smooth vanilla cream.

KHOL AS PECAN PIE 	 4 0 

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

KHOL AS PISTACHIO PIE 	 4 0

Crunchy pie made with premium 
pistachios, Bateel date syrup 
and ripe Kholas dates.

MADAGASCAR DARK 	 4 4 
CHOCOLATE CAKE

Aromatic chocolate biscuit 
base topped with tonka bean 
cream, Madagascar dark 
chocolate mousse, crispy 
praline and feuilletine.

ALL PRICES ARE INCLUSIVE OF VAT.



G E L AT O

Our artisan gelato is made in-house using 
fresh, quality ingredients including Sicilian 

pistachios and organic Bateel dates. 

ARTISAN GEL ATO



ARTISAN GELATO	 3 4

Two scoops of your choice:
Madagascan vanilla 
Single origin chocolate 
Khidri date 
Terracina strawberry 
Sicilian pistachio 
Greek yoghurt and pecan

RASPBERRY SORBET 	 3 4 

Light and smooth sorbet made 
from fresh raspberries.

RHUTAB PLATTER 	    
 
Small (three dates)	 13
Medium (five dates)	 19
Large (seven dates)	 26

DATE AFFOGATO  	 3 9

Rich Bateel espresso poured over 
artisanal date gelato.

CARAMEL SAUCE / CHOCOLATE SAUCE / 	 8 
STRAWBERRY SAUCE / WHIPPED CREAM /  
CARAMELISED PECANS / DATE SYRUP

E N H A N C E  YO U R  G E L AT O

ALL PRICES ARE INCLUSIVE OF VAT.



The perfect choice for corporate meetings, 
private parties and elegant social events.

BAT E E L  C AT E R I N G


