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CREME BRULEE waiter to advise of todays flavour 14.
LE BANANA banana and caramel terrin dressed w/ waffels + french vanilla 16.
APPLE STRUDEL a traditional favourite with a twist 16.
CHOCOLATE ASSIETTE a seductive trio of mousse + white choc browny + a truffle 18.
TASTE OF SUMMER malibu + lemon myrtle caramalized pinapple tart

with a natural mango sorbet and pavlova 18.
AFFOGATO french vanilla ice cream + esspresso + Frangelico or Sambucca 16.
LE FROMAGE assortment of “King Island” premium chesses 18.

%&' % 60ml pour
2005 DE BORTOLI Noble One Botrytis Semillon 12.
2004 TEMPUS TWO Botrytis Semillon 16.
2003 MARGEN Botrytis Semillon 18.
2001 CHATEAU SUDUIRANT Sauternes 26.
2004 INNISKILLIN Canadian Ice Wine 30.
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RUTHERGLEN RUBY 12. MARTELL VSOP 12.
OSBORNE 12. HENNESSY VSOP 12.
PENFOLDS 20YRS 12. HENNESSY XO 26.
PENFOLDS GRANDFATHER 18. HENNESSY PARADIS 36.
MR PICKWICKS TAWNY 18 REMY VSOP 12.
ST REMY NAPOLEON BRANDY 8. REMY XO 25.
Copfee @  Tea

CAFE LATTE FLAT WHITE ENGLISH BREAKFAST
ESPRESSO CAPPUCINO EARL GRAY
LONG BLACK MACHIATTO CHAMOMILE
HOT CHOCOLATE MOCHA CHINO GREEN
CHAI LATTE ICE COFFEE PEPPERMINT

ALL TEAS & COFFEES $4, ICED $8.

All prices include GST. One Check per table. 15% surcharge on Public Holidays. Please smoke in the Park.



