
 D O L C I 

 ‘Coppa Gelato’ selection of chocolate, pistachio, blood orange sorbet,  17 

 lemon sorbet (gfo) 

 White chocolate semifreddo with pistachio & raspberries (gf)  17 

 Vanilla bean panna cotta with muesli, summer fruit & fairy floss (gf/vo)             17 

 Tiramisu, mascarpone, coffee-soaked sponge fingers, Drambuie liqueur  17 

 Lemon cheesecake mousse, blueberries, amaretti crumble  17 

 ‘Affogato’, vanilla bean ice cream, espresso, coffee  10 

 Add a liqueur - Frangelico, Kahlua, Baileys, Amaretto, Drambuie  add 8 

 Selection of cheeses, quince, lavosh (gfo)  32 

 *Ask our waiters for the cheese selections 

 D E S S E R T     W I N E S 

 Rob Dolan Late Harvest Sauvignon Blanc  60ml  14  500ml  65 

 Schild Estate ‘Lorraine Schlid’ Late Harvest Semillon  375ml  45 

 Tenute Rossetti ‘Il Nostro’ Vin Santo Del Chianti DOC  375ml  85 

 Mount Horrocks Cordon Cut Riesling  375ml  95 

 F O R T I F I E D      W I N E S 

 Valdespino Pedro Ximenez  60ml  12 

 Saltram Mr Pickwicks Tawny Port  60ml  16 

 Penfolds Grandfather 20YO Port  60ml  20 



 T E A   &    C O F F E E 

 Coffee - Latte, Cappuccino, Flat White, Long Black, Mocha,  5 

 Chai Latte, Piccolo, Macchiato 

 Add $0.5 for Soy, Oat, Almond, Lactose Free, Decaf, Extra Shot, Mug 

 Add $0.8 for Vanilla, Hazelnut, White Chocolate, Caramel Flavours 

 Tea - English Breakfast, Earl Grey, Peppermint, Green Tea,  5 

 Camomile, Lemongrass & Ginger 

 L I Q U E U R   C O F F E E 
 Roman - Galliano  19 

 Monte Cristo - Kahlua & Grand Marnier  19 

 The Night Cap - Baileys & Frangelico  19 

 D I G E S T I V O 

 Pernod, Amaro Montenegro, Strega, Luxardo, Limoncello, Cynar,  16 

 Averna, Nera Sambuca, Bianca Sambuca 

 G R A P P A 

 Gasparini Moscato Grappa  16 

 Berta Grappa  19 


