Dessert

Valrhona Chocolate
Layered Valrhona chocolate cake with caramel sauce & chocolate ice cream

$19

Mango & Pineapple
Fresh mango, roasted pineapple with mango sorbet & passionfruit coulis

$16

Berry Garden
Strawberry mousse, toasted meringue, fresh berries & strawberry sorbet

$16

Pear en Papillote
Pear and puffed rice en papillote, yoghurt & manuka honeycomb

$16

Lemon Parfait
Lemon parfait, lemon zest, crystalized basil & lemon sorbet

$18

Cheese Plate

Locheilan triple cream, Wunghnu VIC
Milawa Blue, Gippsland VIC
Brandenburg Cheddar, Limeston Coast SA

Served with pickled celery, apple & crisp bread
$28



Dessert Wine

02 Le Tertre Du Lys D’or, 750 ml

06 De Bortoli ‘Noble One’ Botrytis Semillon 750 ml

05 Mitchell Noble Semillon, 375 ml

06 Tilbrook Est ‘Reserve’ Late Harvest Pinot Gris 375 ml

Sauterne, FR
Yarra Valley, VIC
Clare Valley, SA
Adelaide Hills, SA

GLASS

12.00
8.00

07 Frogmore Creek Iced Riesling Organically Grown 375 ml Coal River Valley, TAS 10.00
08 Plantagenet ‘Ringbark’ Riesling Organically Grown 375ml Mt Barker, WA

08 Ata Rangi ‘Kahu’ Botrytis Riesling, 375 ml

06 Hobbs Viognier 375 ml

Fortified & Cognac

Penfolds Great Grandfather
Penfolds Grandfather

Mr Pickwicks

Galway Pipe

Dutshcke 22 yo Tawny

Dutschke Muscat

Morris of Rutherglen Liqueur Tokay

Hennessy Cognac VSOP
Courvoisier VSOP

Remy Martin VSOP

Hennessy Paradis EXTRA

Grand Solage Boulard Calvados
Ferme De Labouch Bas Armagnac
Delord Bas Armagnac

Hennessy Cognac X0

Liqueur Coffee

Cha Cha Char - Amaretto/Baileys/Kahlua
Irish - Jameson Whiskey

Mexican - Kahlua

Jamaican - Tia Maria

Liqueur
Cointreau
Baileys
Frangelico
Sambuca

Tea & Coffee

Martinborough, NZ
Barossa Valley, SA

18.00

58.00
16.50
13.00
10.00
15.00
12.00
8.00

10.00
9.50

9.50

35.00
14.50
24.00
15.00
26.00

14.00
12.00
12.00
12.00

7.00
7.00
7.00
7.00

$5.00

BOTTLE
174.00
139.00

42.00
47.00
48.00
46.00
93.00
102.00

380.00
165.00

82.00
94.00
62.00



