


Á la carte menu

Desserts 

v - Vegetarian    gf - Gluten free    df - Dairy free    gfa - Gluten free available    dfa - Dairy free available

Ginger chocolate crunch (v)

Chocolate, ginger crumb, orange olive oil, crème fraîche 	 $16

Rhubarb sponge (v)

Poached Rhubarb, lemon sponge, whipped white chocolate, almond crumb 	 $16

Cheesecake of the day 
Check with the waiter for today’s flavour, served with vanilla bean ice cream 	 $16 

Crème Brulee (v)

Crème brulee, biscotti	 $16

Ice cream Sundae (v)

Vanilla bean ice cream, whipped cream, wafer, sprinkles 
 - Choice of chocolate or caramel sauce	 $14.5

Cheeseboard (v)

Cheese of the day, honey, fruit, chutney, crackers	 $19

Please advise us of any dietary requirements and we will do our best to accommodate.
Please note we use gluten, nuts, and seafood in our kitchen.


