
 

Please let our team know of any allergy or dietary requirements  
 

 
 

DESSERTS 
 
BELGIAN CHOCOLATE FONDANT  18 
Vanilla ice cream, Frangelico sauce 

 
BOOZY CARAMEL APPLE CRUMBLE  15 
Rum & Raisin ice cream 

 
LEMON-MYRTLE CHEESE CAKE  15             
Berry compote, Raspberry coulis  
 
CHERRY CLAFOUTIS                                       15 
Kirsh anglaise 

 
GINGER-STAR ANISE CREAM BRULEE 18 
Seasonal berries 
 

ICE CREAM    4 
Vanilla, Rum & Raisin, Strawberry  
Chocolate OR Berry sorbet 

 
AUSTRALIAN CHEESE PLATTER    30 
Served with dried muscatels grapes, quince paste, crackers and 
grissini   

 
LIQUID DESSERT 

 
LEMON MERINGUE PIE   16 
Limoncello, Frangelico, lemon juice,  
egg white and meringue  
 
LIQUID ICE CREAM   18 
Dark rum, grand mariner, Chambord,  
vanilla ice cream, sparkling wine 
And raspberry dust  
 

LIQUEUERS 
 

                30ML 
Baileys     10 
Kahlua     10 
Drambuie    10 
Grand Mariner    10 
 
 

PORTS    
 
75ML 

Penfolds Grandfather Port   22 
Seville Hill Vintage Port    10 
Galway Pipe Port    14 
Ramos Pinto ‘Lagrima’    10 
White Port    
Ramos Pinto ‘Adriano’    12 
Eight year old Tawny Port    
All Saints Muscat    10 

 
 

DESSERT WINE 
     

90ML      Bottle  
  
Craigmoor Botrytis  9 44 
Mudgee, New South Wales  
 
Dalzotto Elena   10 49 
King Valley, Victoria 
  
 

COGNAC 
      

30ML 
Remy Martin VSOP   11 
Paul Giraud Grande Champagne VSOP 18 
Hennessy XO    32 
Hennessy VSOP    15 
Comte de Lamaeste Bas 1967  30 
Lacourtoisie Grand Bas 1989  24 
  

SHERRY  
      

75ML 
Bright, fresh and fun 
Delgado Zuleta ‘La Goya’    9 
ManzanillaSanlucar de Barrameda   
 
Dry, nutty and intriguing 
Sanchez Romate Palo    8 
Cortado ‘Regente’ Jerez   
  
Sanchez Romate     8 
Amontillado ‘NPU’ Jerez    
 
Sanchez Romate    10 
 Olorosso ‘Don Jose’ Jerez   
  
With dessert or instead 
Sanchez Romate Moscatel   13 
‘Ambrosia’ Jerez     
 
 

 


