DESSERTS

Fresh mango tiramisu 12
Homemade almond and apple tart, Vanilla Ice cream & fruit garnish 12
Sticky date pudding with salted butterscotch sauce and Rum & Raisin ice cream 12
Dark chocolate fondant, fruit and passion fruit jelly, white chocolate, vanilla ice cream 12
Deconstructed lemon tart, kaffir lime, French meringue, lemon sorbet 12
Peach & mascarpone summer plate with turron biscuit and iced tea chaser 12
CHEESES

Either individually or a selection of your choice, served with muscatels, apple, nuts, chutney and
crackers . Cheeses change daily, please ask your waiter for the available selection.

Single cheese 13
Two cheeses 24
Three cheeses 37
Ask your waiter for our Port selection to perfectly accompany your cheese
Perfect with dessert or cheese

Glass Bottle
2011 Kaesler Botrytis Riesling, Barossa Valley, SA 78
2010 Coriole Racked Semillon, McLaren Vale, SA 10 50
2016 De Bortoli Noble One Botrytis Semillon, Bilbul, NSW 15 85

60ml

2012 Rockford VS (Vintage Style Port), Barossa Valley, SA 25
For the lover of the after dinner extravagance
Zesty Monk- double frangelico stirred with ice and freshly squeezed lemon and lime juice 12
Chocolate Martini- a selection of chocolate liqueurs with frangelico and a dash of cream 15
Tuaca and fresh lime- An individual Italian liqueur, muddled with lime and served chilled 11
After 8 Martini- a classic combination of selected chocolate liqueurs and Créme de Menthe 16
Espresso Martini- espresso, kahlua, vanilla bean infused vodka and a hint of honey 18
A liqueur of your choice served with a lengthened double espresso & topped with cream 15

Matusalem Classico, Tuaca, Malibu, Grand Marnier, Kahlua, Frangelico,Baileys Cream, Mozart
Chocolate, Irish Jameson’s

AFFOGATO

A shot of liqueur, an espresso shot, a scoop of vanilla ice cream 15
Baileys, Grand Marnier, Frangelico, Tuaca, Kahlua, Tia Maria, Drambuie

Customers are advised that due to the high costs of doing business on Public Holidays a surcharge of 15% will apply to all
accounts on these days



