
Desserts
TIRAMISU  12
Traditional tiramisu with Galliano mascarpone and chocolate shards.

POACHED PEARS  13
Warm red wine and cinnamon poached pears with Vanilla bean Ice-cream.

CHOCOLATE PANNA COTTA  14
Chocolate Panna Cotta served with a Mango Couli. 

BRIOCHE   15
Warm Brioche topped with Zabaglione ice-cream and a warm chocolate ganache.

AFFOGATO  16
Vanilla bean ice-cream served with a shot of hot espresso and a shot of Amaretto liqueur.

Cheese
All cheese platters are served with botrytis vanilla poached apricots, seasonal fruit and 
wafer crisps, please consult your waiter for the week’s cheese selection.

AUSTRALIAN/NEW ZEALAND  20
A selection of the very best Australian and New Zealand cheeses.

MEDITERRANEAN  40
A selection of Italian, Spanish and French Cheeses.

After Dinner Drinks
An extensive range of Liqueurs, Fortified Wines, Dessert Wines, Aperitifs. 
Please refer to our Wine list.

COFFEE  4
Espresso, Macchiato, Latte, Cappuccino, Long Black, Flat White, we also offer decaf. 

TEA  4
English Breakfast, Earl Grey, Green, Peppermint, Camomile.  

HOT CHOCOLATE  5
Italian Blended Dark Cocoa Chocolate.

MOCHA  5
Italian Blended Dark Cocoa Chocolate and a shot of espresso.
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