DESSERT

Mille Feuille, Pear, Pickled Blackberries, Jerusalem artichoke 24
Warm Guanaja Chocolate Mousse, Hazelnut, Sourdough Ice Cream 22
Panama Passionfruit Custard, Shortbread, White Chocolate 22
Green Mango, Sake, Coconut Mousse 22
DESSERT WINE 60mL
2022 Derwent Estate Late Harvest Riesling 15

DerwentValley, Tasmania

2015 De Bortoli Noble One Bortrytis Semillon 19
Riverina, New South Wales

Seppeltsfield Para Grand Tawny (10 years old) 18
Barossa Valley, South Australia

Whilst we will endeavour to accommodate all requests, due to the nature of our kitchens, we cannot ensure all dishes
will be free from allergen traces. Please note a 1.95% surcharge applies to all credit card transactions.
A 10% surcharge applies on Sundays and a 15% surcharge applies on public holidays.
An additional service fee of 10% applies to bookings of 8 people or more.



