
  
 
 
 
 
dessert 
‘deconstructed bomb alaska’ chocolate nemesis, fresh raspberries, vanilla bean ice cream & glazed meringue 14.50 
sticky date pudding w double cream ice cream, butterscotch & lime sauce, amaretto crisp & citrus salad 13.50 
caramelised pear tartlet w white pepper & ginger ice cream, caramel cage, walnut & muscatel syrup 13.50 
truffled honey rice pudding, burnt caramel w orange compote, honey almond tuille & fairy floss 14.50 
butter toasted brioche, vanilla tea poached peach, pear & cherries w anglaise & vanilla ice cream  13.50 
strawberry mille feuille w brandy macerated strawberries cinnamon filo, vanilla cream & chambord syrup 14.50 
selection of house made ice creams served w ‘cone’ of shortbread ginger & pecan biscotti 12.50 

 
cheese 
milawa cheese company brie (milawa, north/east - victoria) - soft luscious white mould cheese displaying a milky mouth feel 
milawa cheese company affine (milawa, north/east - victoria) - delicate pyramid of ashed goat mild curd, fine textured cheese 
tarago river jensens red (hillcrest farm, gippsland - victoria) - orange rind, pungent aroma, mild & creamy texture w a hint of eucalyptus 
ironstone extra mature cheddar (drouin, gippsland - victoria) - biodynamic cow’s milk, firm, sweet, mature & slightly nutty 
gippsland blue (hillcrest farm, gippsland - victoria) - farmhouse cheese, soft slightly runny in texture w luscious creamy flavour 
all cheeses served with house made toasted walnut bread, peach jam, fresh apple & crackers 

one cheese (60 grams)  9.50 five cheeses (150 grams) 22.50 
 
petit fours 
chocolate & cognac truffles 4.00 mini chocolate bombe alaska 4.00 
macerated strawberry mille feuille 4.00 dark & white chocolate chip cookie 4.00 
pistachio & chocolate fudge 4.00  mini summer berry puddings 4.00 

petit four selection platter w ice cream         25.00 
 
dessert wines 75ml 375ml 
2004 pizzini verduzzo dolce  king valley, victoria  29.50 
2006 margan botrytis Semillon hunter valley, new south wales   11.00 56.00 
2003 de bortoli ‘noble one’ botrytis semillon riverina, new south wales   48.00 
2002 le tertre du lys d’or sauternes (750ml) sauternes, france    11.50  94.00 
2005 nivole moscato d’asti calamandrana, italy  46.00 
 
fortified  45ml 
brown brothers ‘very old’ port milawa, victoria 5.50 
nv campbell’s classic rutherglen muscat rutherglen, victoria   6.50 
stanton & killeen classic rutherglen tokay rutherglen, victoria   6.00 
woodstock vintage fortified shiraz mclaren vale, south australia   8.50 
stanton & killeen vintage port 1991 rutherglen, victoria 10.50 
stanton & killeen vintage port 2003 rutherglen, victoria 8.00 
 
 
 
cognac  30ml 
hennessy ‘v.s.’ cognac, france   7.50 
courvoisier ‘v.s.o.p’ cognac, france 12.50 
remy ‘x.o’ cognac, france 16.50 
baron de sigognac ‘v.s.’ armagnac castelnau d’auzan, france   8.50 
 
t2 teas 
earl grey sri lankan tea, bergamot flavour   3.50 
english breakfast classic blend delicate flavour   3.50 
madagascan vanilla vanilla chinese black tea   3.50 
morning tea hearty and robust full-bodied   3.50 
really russian caravan smoky rich flavours   3.50 
china jasmine sweet & aromatic w spices   3.50 
botanica blend of stone fruits & flower petals   3.50 
chamomile caffeine free egyptian tisane   3.50 
lemongrass & ginger wild flavours… fantastic   3.50 
peppermint caffeine free mint infused   3.50 
        
 full selection of dessert wines & fortifieds available 
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