
Desserts
Creme  Brulee
Le  Banana
Apple Strudel
Chocolate  Assiette
Taste of Summer

Affogato
Le Fromage

waiter to advise of todays flavour      14.

banana and caramel terrin dressed w/ waffels + french vanilla  16.

a traditional favourite with a twist      16.

a seductive trio of mousse + white choc browny + a truffle  18.

malibu + lemon myrtle caramalized pinapple tart 

with a natural mango sorbet and pavlova      18.
french vanilla ice cream + esspresso +  Frangelico or Sambucca 16.

assortment of “King Island” premium chesses    18.

       

2005 De Bortoli
2004 Tempus Two
2003 Margen
2001 Chateau Suduirant
2004 Inniskillin

Noble  One  Botrytis  Semillon   12.

Botrytis  Semillon     16.

Botrytis  Semillon     18.

Sauternes      26.

Canadian  Ice  Wine     30.

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

Dessert  Wines 60ml pour

Ports  &  Cognac
Rutherglen Ruby   12.
Osborne     12.

Penfolds  20yrs    12.

Penfolds Grandfather  18.

Mr Pickwicks Tawny   18

St REMY napoleon brandy  8.

Martell VSOP              12.

Hennessy  vsop              12.

Hennessy  XO              26.
Hennessy  Paradis             36.

Remy  VSOP              12.

Remy  xo               25.

Coffee & Tea
Cafe Latte 
Espresso
Long Black
Hot Chocolate
Chai Latte

Flat White   English Breakfast
Cappucino   Earl Gray
Machiatto   Chamomile
Mocha Chino   Green
Ice Coffee    Peppermint

   All Teas & Coffees $4, Iced $8. 

LOUNGE  BAR    RESTAURANT  


