DESSERTS
Lyn's Mango Panna Cotta (GF) 16
Served with mango coulis

Jenny's Citrus Tart 17
Home-made lemon lime tart with

vanilla gelato

Nevil's Apple & Blueberry Crumble 18
Vanilla gelato & blueberry compote

Chef's Dark Chocolate Tart 19
70% Dark chocolate, armagnac,

biscoff gelato

CHEESE PLATTER
Full Platter 33 | Individual Cheese 13
Maffra Matured Cheddar

Tarago River Triple Cream

Berry's Creek Tarwin Blue
Selection of 3 cheeses from Gippsland VIC,

served with lavosh crackers, wafers (GE), nuts

and fruits

COFFEE

Espresso, Long Black, Macchiato 4
Cappuccino, Flat White, Latte 5

Hot Chocolate, Mocha, Chai Latte 5.5

TEA
English Breakfast, Earl Grey, 6
Peppermint, Chamomile. Green Tea 6

10% surcharge applicable on weekends/15%
surcharge applicable on public holidays/$2
surcharge for split bills/management reserves the
right to refuse service/RSA rules are enforced here

AFTER DINNER DIGESTIFS

3omls
Amaro Montenegro 11
Averna 11
Fernet Branca 11
Limoncello 11
Disaronno Amaretto 11
Galliano Sambuca 11
Galliano Black Sambuca 11
St Remy VSOP Brandy 11
Hennessy VS Cognac 14
Hennessy XO Cognac 27
FORTIFIED WINE 45mls
Galway Pipe 12yr Grand Tawny 16
Penfolds Grandfather 20yr Port 23
DESSERT WINE
Glass 60omls | Bottle 375mls Gls | Btl
Margan Botrytis Semillon 16|86
2021, Hunter Valley NSW
De Bortoli Noble One Botrytis 17| 89
Semillon
2019, Riverina NSW
AFFOGATO
Espresso & Scoop of Vanilla Gelato
Virgin Affogato 8

Affogato with your choice of Liqueur 16
Frangelico
Kahlua Coffee Liqueur

Baileys Irish Cream




