Ala carte

Desserts

Saffron Coconut Malabi e, cr.on
Pomegranate, cherry sorbet and toasted coconut.

$18

Brioche & Balsamic Strawberries v
Toasted brioche with balsamic strawberries, ricotta cream and pistachio crumb.

$18

Scasonal Cheesecake
Our cheesecake of the moment, crafted with seasonal inspiration.

S18

Chocolate & Caramel Crémeux v
Chocolate cremeux, caramel, milk crumb and créme fraiche.

$18
Fig & Orange Gin Shrub v.e

Fig and orange gin shrub with vanilla bean ice cream and fig jelly.

S18

Artisan Cheese Selection y,ero)

Cheese of the day with honey, seasonal fruit, chutney and crackers.

$24

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.

V - Vegetarian VG -Vegan GF - Gluten free DF - Dairy free  GFA - Gluten Free Option  DFA - Dairy Free Option




