Baked Apple and Passionfruit Pudding $15

DESSERTS

with vanilla anglaise, toasted almond gelato and sesame crisp

Soft Dark Chocolate Meringue Roll and Citrus Curd ... $15 GF
served with candied orange, double cream and spun toffee

Tiramisu $15
traditional Italian dessert of layered sponge fingers, espresso,
Marsala and silky mascarpone cheese

Chocolate Fondue $15 for 1 or $28 for 2 GFO
fresh strawberries, dried apricots, marshmallows, nougat and
housemade biscotti with a bowl of melted Callebaut chocolate

Affogato $14 GFO
white chocolate gelato with a shot of Belaroma espresso
and chocolate dipped sponge finger biscuit

Selection of Nougat $ 4GF

Cheese Selection $18
assorted Hunter Valley cheeses with our own quince & fig paste
and home made lavosh

GF = Gluten Free
GFO = Gluten Free Option




DESSERT WINES | PORTS | MUSCATS

Saddlers Creek, Botrytis Supreme 375ml ... $42 $9 ¢l
Tamburlaine, Reserve Muscat Aged Liqueur 375 ml..$35 $7 gl
Drayton’s, Liqueur Muscat 375 ml ... $35 $7 gl
DeBortoli’s, ‘Noble One’ 375 Ml $42 $9 gl
Morris Brothers, Liqueur Muscat 3756ml................ $35 $7 gl
Tyrrell’s, Fine Aged Tawny Port ..., $7 gl
Drayton’s, 21 Year Old Decanter Port ... $10 gl

LIQUEURS - $8

Drambuie Bailey’s Midori Limoncello
Kahlua Cointreau Sambuca

Tia Maria Amaretto Grand Marnier

Galliano Frangelico Opal Nero

GRAPPA - $9

BRANDY | COGNAC

Napoleon Brandy ... $7
Courvoisier V.S.O.P. $12

LIQUEUR COFFEES - $12

Royale - (Cognac) Mexican - (Kahlua)
Irish - (Jameson Irish Whiskey)  Parisienne - (Grand Marnier)
Jamaican - (Rum/Tia Maria)

TEA & COFFEE

Black & Herbal Teas $3.50
Belaroma Espresso Coffees ... ... $4.00
Hot Chocolate $4.00
SOY DHNKS ... $4.50



