
Dessert Menu

Poached peach,  macadamia,  earl  grey,  mascarpone, honeycomb

Old Fashion'd chocolate cake,  blood orange,  s ingle malt ,  chanti l ly

Cheese plate,  quince paste,  stone fruit  chutney,  muscatel

2020 Yalumba FSW Botryt is  Viognier -  Wrattonbul ly ,  SA

NV Lustau San Emil io Pedro Ximenez -  Andalucia,  SP 

Barista made coffee with your choice of ful l  cream, skim, soy,  a lmond 

or coconut mi lk

Dilmah Gourmet Leaf Tea

Our menu and kitchen contains mult iple al lergens and foods which may cause an intolerance.  Our team wil l  make efforts to accommodate dietary requirements.  However due to the shared production and

serving environment,  we cannot guarantee the complete omission of such al lergens or foods which may cause an intolerance.  Please inform our team if  you have a food al lergy or intolerance.

All  credit  cards incur a 1 .4% surcharge.  Please note a 10% service charge appl ies to al l  tables of 8 or more people.  A 10% surcharge wi l l  a lso apply on Sunday’s and publ ic hol idays.  Menu subject to

seasonal  avai labi l i ty .
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