
Dessert
MATCHA PANNA COTTA (VE)(GF) | 16

blueberry compote, coconut crisp, maple & yuzu drizzle

LEMON MERINGUE CHEESECAKE PARFAIT (V)(GFA) | 17

biscuit crumble, cheesecake mousse, lemon curd, mixed berries, meringue

SALTED PISTACHIO & DARK CHOCOLATE TART (V)(GF) | 18

white chocolate pistachio cream, raspberry coulis

AFFOGATO (V)(GFA) | 12

espresso coffee, vanilla ice cream, house-made biscotti

add shot of Frangelico, Kahlua, Baileys | 7.5

TRIO OF ICE CREAM (V)(GFA) OR SORBET (VEA)(GFA) | 16

ask staff for today’s flavours, house-made biscotti

CHEESE BOARD (V)(GFA)

dried fruit, lavosh, quince paste, mixed nuts

one cheese | 20
two cheeses | 28
three cheeses | 36

choose from smoked cheddar, double cream brie or blue

TEA | 4.5

English breakfast, chamomile, Earl Grey, green, peppermint

COFFEE | CUP 5 | MUG 6

soy, almond, oat, lactose free milk | 1

LIQUEUR COFFEE | 12

espresso, liqueur, whipped cream

choose from the following:

THE SPANIARD | Tia Maria, dark rum

MAD MONK | Frangelico

ANGRY FRENCHMAN | Grand Mariner, Baileys

CAFÉ AMORE | Amaretto, Cognac

IRISH | Jameson Irish Whiskey

MEXICAN | Kahlua

P
le

as
e 

in
fo

rm
 o

ur
 s

ta
ff

 o
f 

an
y 

al
le

rg
ie

s.
 W

e 
ta

ke
 t

he
se

 v
er

y 
se

ri
o

us
ly

, b
ut

 c
an

no
t 

g
ua

ra
nt

ee
 m

ea
ls

 w
it

ho
ut

 t
ra

ce
s 

o
f 

al
le

rg
en

s.
 

(V
) 

ve
g

et
ar

ia
n 

(V
E

) 
ve

g
an

 (
V

E
A

) 
ve

g
an

 o
p

ti
o

n 
av

ai
la

b
le

 
(G

F
) 

g
lu

te
n 

fr
ee

 (
G

FA
) 

g
lu

te
n 

fr
ee

 a
va

ila
b

le

15
%

 s
ur

ch
ar

g
e 

ap
p

lie
s 

o
n 

p
ub

lic
 h

o
lid

ay
s


