
  

 

Crème Brulée *                                           $13 
Smooth rich custard topped w crunchy toffee.  
Ask waitstaff for today’s flavour 

Sticky Date Pudding                       $15 
Sticky date & orange pudding w cinnamon ice 
cream & maple syrup 

Banoffee Cheesecake Pot*                  $15 
Biscuit base topped w toffee cheesecake 
mousse, caramel sauce, chocolate chips, fresh 
banana & cream 

Brownie Pie                      $15 
Rich chocolate cake topped w milk chocolate 
ganache.  Served w berry compote & cream 

Brown Sugar Meringue*                     $15 
Filled with cinnamon apples, caramel, walnuts 
& vanilla ice-cream 

Truffles  Mint Choc dusted in cocoa          $8 

Affogato*          $17 
Espresso w house made vanilla semi-freddo & 
liqueur of choice 

 

 
 

*Gluten Free ingredients  
**Gluten Free ingredients available 

(V) Vegetarian / Vegan Options 
available 

DESSERT 


