
Tiramisu..............................................................................................................................................................$14
Traditional Italian Dessert - Layered Sponge Fingers, Marsala, 
Mascarpone & Chocolate 

Vanilla Bean Affogato.................................................................................................................$12
Vanilla Bean Gelato and a shot of Espresso, 
with Amaretti Cookies

Hazelnut and Nougat Semifreddo..........................................................................$14
with Frangelico Dark Chocolate sauce

Venetian Apple and Pine Nut Strudel...............................................................$14
with Cinnamon Zabaglione

Orange and White Chocolate Cannoli.............................................................$14
with whipped Ricotta and Fresh Berries

Individual Almond Torte..........................................................................................................$14
with Vanilla Saffron poached Pears and Honey Mascarpone

Strawberries in Galliano Syrup...................................................................................$14
with Polenta Shortbread and Vanilla Double Cream

Nougat......................................................................................................................................................................$4
Almond, Chocolate/Hazelnut, Mixed Berry/Macadamia

Cheese Plate...............................................................................................................................................$16
Assorted Hunter Valley Cheeses
with Fresh and Dried Fruit, Nuts and Fig and Quince Paste
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