
DESSERT 

ONE BILL PER TABLE PLEASE.  

  
WARM RICE PUDDING 12.0 
Muscat poached local pears   
and crushed honeycomb  
  
  
  
AFFOGATO 10.0 
vanilla ice cream ‘drowned’   
with a shot of espresso coffee   
and your choice of Bailey’s or Frangelico  
  
  
  
APPLE TARTE TATIN 12.0 
with rhubarb ice cream  
(Cooked to order-please allow 12-15 mins)  
  

  
BLACK CAP PUDDING 12.0 
treacle blackcurrants with custard  
and crystallised ginger ice cream  
  
  
  
WHITE CHOCOLATE FONDANT 12.0 
With orange curd dark chocolate syrup  
  
  
  
CHEESEPLATE 19.0 
Roaring Forties Blue, Ashgrove Cheddar,  
Wicked Brie, South Cape crispbread   
and quince paste  
  
  
  
CAKES ON DISPLAY 9.0 

  



DESSERT 

ONE BILL PER TABLE PLEASE.  

   
DESSERT WINE Gls Btl 
Two Hands 'Brilliant Disguise' Moscato, SA 9.5 38.5 
Wellington Iced Riesling, TAS  43.0 
De Bortoli Noble One, NSW  49.5 
Tamar Ridge Botrytis Riesling, TAS 11.0 45.0 

   
   
   
PORT    
Hanwood 8.4  
Galway Pipe 10.4  
Grandfather  20.0  
Penfold’s Club 7.0  
   
   
   
COGNAC   
Courvoisier VSOP  11.2  
Hennessy VSOP 11.2  
Martell Cordon Bleu 26.1  

   
   
   
LIQUEUR   
Tia Maria 8.4  
Kahlua 8.4  
Baileys 8.4  
Mozart Black 8.4  
Dom Benedictine 9.4  
Chambord 9.4  
Cointreau 9.4  
   
   
   
LIQUEUR COFFEE 8.6  
BELFAST - Baileys   
ROMAN - Galliano   
JAMAICAN - Tia Maria   
MEXICAN - Kahlua   
ITALIAN - Amaretto   
HIGHLAND - Scotch   
IRISH - Jameson Whisky   
AFFOGATO - Baileys or Frangelico  10.0  
   


