
V – Vegetarian GF - Gluten Free DF - Dairy Free N - Contains Nuts

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten.
Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. 

DOLCE

Tiramisu’ classic Italian dessert, coffee-soaked sponge, mascarpone cream, cocoa 

‘Chocolate Mi Cuit’ warm dark chocolate torte, molten centre, olive oil parfait (GF)

‘Tart’ pear & rhubarb almond frangipane, orange scented custard, rhubarb gel

(N)

Basque cheese cake, brûlée crust, lemon lime bitters sorbet

Affogato (GF)

Add – Frangelico, Baileys, Kahlua, Drambuie 

Cheese plate, homemade lavosh, dried fruit toast, fruit preserve

 Milawa Brie (Aus), Berry’s Creek Blue (Aus), Marcel Petite Comte (Fra)
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SWEET, FORTIFIED & DIGESTIVE

RUCOLINO  Ischia, Italy 

AMARO TRENTINO  Trentino, Italy 

AMARO NONINO   Friuli, Italy 

BRAULIO  Bormio, Italy 

REMY MARTIN VSOP   Cognac, France 

2008 CALVADOS DOMFRONTAIS   Normandy, France 

1985 DELORD BAS-ARMAGNAC   Gascony, France 

VIBERTI ‘BUON PADRE’  Piedmont, Italy 

2022 MOUNT HORROCKS ‘Cordon Cut’  Clare Valley SA 
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