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Desserts

Ice Cream & Hot Chocolate Sauce R48
Barristers is famous for its Hot Chocolate Sauce, which is true 
to our original 1980 recipe. Made from dark chocolate and 
cocoa, it’s simmered for hours to give one of the richest, 
velvety chocolate sauces in Cape Town.

Cape Malva Pudding R48
A traditional hot sticky cape malva pudding. Rich and rewarding 
when served with a hint of a good rum. Served piping hot with
 custard, cream or ice cream.

Pecan Nut Fudge Pie R48
Pecans are definitely good for you and fudge is one of the greatest
comfort foods around. We don’t skimp on the pecans or the fudge
and neither should you. Enjoy with cream or ice cream.

White Chocolate Créme Brûlee R48
Our traditional vanilla and custard créme brûlee, with melted white 
chocolate. Crack open the caramel top and dive right in.

Berry Meringue Coulis R48
Ice Cream, meringue and mixed berry coulis. 
Perfect for summer,crunchy and delicious.

Cheese Platter - for two R155
A selection of cheeses, with Barristers Preserves and toasted
sour dough.

We serve  offer a wide selection of Liqueurs, Irish Coffees, Dom Pedro’s, 
Milk Shakes, Cognacs, Brandies and Whiskies.
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