
19th June 19

European dining, locally sourced, 
Wine & cocktail bar & alfresco deck, 

private dining, functions & social events,

Dessert menu
Trio of Gelato

Chocolate, Mango and Vanilla Gelato on 
pistachio praline with berry coulis

$11

Sticky date and banana pudding 
with our Butterscotch sauce and vanilla Gelato

$12

Pear Tarte Tatin
Pear poached in Belgian chocolate & red wine syrup. Baked upside down in caramelised 

puff pastry. Served with vanilla ice cream
$12

Tia Maria and Nougat Parfait
Classic French parfait ice cream made from Tia Maria espresso zabaglione, 
folded into fresh whipped cream and Nougat. Served with chantilly cream.

$12

Creme Brulee Cinnamon Fireball
Made the traditional French method with vanilla pod & Fireball cinnamon. 

Served with Muscovado sugar toffee top
$13

Chocolate Mousse Tart
Pecan and chocolate base filled with a light chocolate mousse,

served with candied orange and chocolate gelato.
$14

Cheese, Dried Fruits and Wafers
Brie, Provolone and Gorgonzola cheeses served with

 dried apricots, prunes and wafers
$16

Port & Sticky Wine
Galway Pipe 

$8

d’Arenberg Noble Mud Pie Viognier Sauvignon Blanc Semillon Pinot Gris
$8



Coffees & Hot Drinks
  Reg  / Large

Cappucino 					     $4.00 / $4.50
Flat White 					    $4.00 / $4.50
Caffe Latte 				    $4.00 /    -

Espresso 					     $3.50  /    -
Espresso Double 			   $4.20 /    -

Short Macchiato 			   $3.50  /    -
Long Macchiato 			   $3.50  /    -
Mocha Caffe 				    $4.00 /    -

Long Black  			           $3.50 / $4.00

Piccolo Latte 				    $3.70  /    -

Hot Chocolate	  			   $4.00 /    -
Chai Latte 					     $4.00 /    -

Extras

Decaf 						      $0.50
Soy Milk, Lactose Free or 				  
Almond Milk				    $0.50

Marshmallows 				   $0.50

Extra Shot	  				    $0.70

Syrup		  				    $0.90
Caramel, Hazelnut or Vanilla

Pot Of Tea			   $ 4.00
(English Breakfast, Earl Grey, China Green,               
Peppermint, Chamomile, or Black Spiced Chai)

Coffees With A HIT
Irish coffee	  				    $12.00
Jameson Whisky, coffee & fresh whipped cream

MEXICAN coffee	  			   $12.00
Kahlua, Tequila, coffee & fresh whipped cream

PARISIAN coffee	  			   $12.00
Grand Marnier, coffee & fresh whipped cream

AFFOGATO COFFEE	  			 
With Gelato Ice Cream & coffee shot		  $ 5.70
With Liqueur - Kahlua, Tia Maria or Frangelico	$12.70


