




DESSERT MENU

CREME BRULEE
Valrhona white chocolate, tropical sorbet, brown butter tuile

23

CHOCOLATE DOME
coconut sponge, cherry sorbet, amarena, warm couverture ganache

25

SOUFFLE PASSIONFRUIT - please allow 15 minutes
coconut & lime sorbet, macadamia crumbs 26

SORBETS
daily selection of sorbets 17

CAVE AGED CHEDDAR
hard | cow’s milk | Ford farm | ENGLAND

12

GRANNY BLUE
blue-veined cheese | cow’s milk | South Gippsland | VIC

12

CHEESE SELECTION served with accompaniments

MOKOAN GOAT CHEESE
white mould | goat’s milk | Little Cedar Farmhouse | VIC

12

Quinta Do Noval Tawny Port, 60 ml, Douro, PRT 15

A surcharge of 10% will apply on Sundays and 15% on public holidays. For groups of 8 guests or more, a 5% service charge will apply to the table.

 Menu items are subject to change and availability. Our kitchens handle allergens and, while we take care, we cannot guarantee an allergen-free dining experience. 
Please notify our team of any dietary needs. A service fee of 1.5% applies to all Visa, Mastercard and American Express transactions.

Royal Tokaji ‘5 Puttonyos’ Aszu, 60ml, Tokaji-Hegyalja, HU 15
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