
DESSERTS
Baked Cheesecake of the Day

served with double cream and coulis  $14.90

Lemon Myrtle & Vanilla Bean Panacotta (GF)

served with seasonal fruit & a macadamia caramel  $14.90

Trio of Homemade Ice-Cream
served in a brandy snap basket and berry coulis  $14.90

Sticky Date & Fig Pudding
served warm with butterscotch sauce  $14.90

Citrus Tart
with double cream, meringue & coconut crumble  $14.90

Decadent Chocolate Pecan Whisky Fudge Cake 
served warm with a chocolate ganache & frangelico espresso ice-cream $14.90

Affogato
with your choice of liqueur  $13.00

or maybe….an Alcoholic Cocktail Toblerone or Chocoholic $16.00
Liqueur Coffees  $13.00

Cheeses
                                 Goat’s Cheese                     Jarlsberg
                                 Camembert                          Blue Cheese

Vintage Cheddar

$15.00 1 cheese
$22.00 2 cheeses
$27.00 3 cheeses       all served with condiments and crackers


