Dessert Menu

“Milk and Cookies”   
chocolate macaroons, oreo mousse, buttermilk ice cream
$15
Strawberry Shortcake
strawberry mousse, shortcake, white chocolate ice cream
$15
Toasted Passionfruit Marshmallows   GF  Dairy free

fresh mango salad, almond and coconut milkshake, candied lime
Apricot Clafoutis
(please allow 15 to 20 min cooking time however it is worth wait!)

spice poached apricots, star anise and vanilla custard

$15
Affogato

two scoops of Bailey’s ice cream, shot of coffee, Frangelico liqueur

$15
Cheese Menu
$13 per 75 gram 

Choose from the following:
Witches Chase Goat’s Curd – mild Australian goat curd
Brillat Savarin Triple Cream Brie – French – creamy brie
Artavaggio – Italian – mild washed rind 

Queso Valdeon – Spanish Blue wrapped in sycamore leaves

Cashel Blue – Irish - mild blue
Cabot Cheddar – Vermont USA aged cloth bound cheddar won Best of Class 2010 World Championship Cheese Contest 
Cheeses are served with pear, apple paste, truffle honey, lavosh and crackers
Dessert Wines
Brown Brothers Orange Muscat and Flora 08

$7

$25

Tempus Two Botrytis Semillon 05



$8

$35
Gramps Botrytis Semillon 06



$9

$38
Hollick The Nectar 10




$11

$50
Browns Brothers ‘The Patricia’ Late Harvest Riesling 06
$12

$55
Noble One De Bortoli Botrytis Semillon 07


$12

$55
GF denotes gluten free.  All meals are GST inclusive. 
Please note that our wine by the glass is 150ml which is equivalent to 1.5 standard drinks
Kids Menu
Main Course
Kids Grilled Chicken
$12

Crumbed Fish
$13

Kids Beef Cheek
$17

All children’s meals can be served with a choice of chips and salad
or seasonal vegetables

Dessert

Vanilla Ice Cream with Topping 

(choice of toppings – chocolate, vanilla, banana)

$7

All meals are GST inclusive.  

Please note that our wine by the glass is 150ml which is equivalent to 1.5 standard drinks   
