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SEAFOOD RESTAURANT

dessert

Chocolate Fondant 18
Served with Berry Compote & Vanilla Ice Cream

Sticky Date Pudding 18
Served with Butterscotch & Vanilla Ice Cream

White Chocolate & Raspberry Brulee 18
Served with Chocolate & Almond Biscotti

Chef’s Selection of Sorbets 18
Bread & Butter Pudding 18

With Cherries & Cinnamon, served with Crisps Crumble,
Vanilla Anglaise & Vanilla Ice Cream

Ice Cream Sundae 18

Heavenly Crunch 18
Chocolate Coated Crunch Tiramisu with Salted Caramel & Hazelnut Crunch
Filling served with a Macaron & Snickers Ice Cream

Dessert Extravaganza (to share) 45
Platter of Chocolate Coated Crunchy Tiramisu with Salted Caramel

& Hazelnut Crunch Filling served with a Macaron & Snickers Ice Cream,

Creme Brulee of the day with Chocolate & Almond Biscotti & Seasonal fruits

Australian Cheese Plate 25
Assorted Cheeses, Quince Paste, Crackers & Dried Fruits
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coffee, tea & hot chocolate (soy/aimond mitk $0.50 extra)

Coffee
Flat White | Macchiato | Caffe Latte | Piccolo
Cappuccino | Long Black | Short Black | Vienna

Hot Chocolate

Tea
Earl Grey | English Breakfast | Chamomile

4.5

4.5
4.5

Peppermint | Jasmine Green | Lemongrass & Ginger

liqueur coffee an14

Affogato 9

Affogato with Liqueur 18
Your choice of Baileys | Frangelico
Kahlua I Limoncello | Tia Maria

Caraijillo 15
Licor 43 Original & Espresso on Ice

DI STEFANO

D
7

Mexican — Kahlua
Jamaican — Tia Maria
French — Metaxa 7 Star Brandy

dessert wine

Café Orange — Cointreau
Roman — Galliano Vanilla
Irish — Jameson Whiskey

Café Créme — Baileys
[talian — Sambucca

De Bortoli ‘Noble One’ Botrytis Semillon (Riverina, NSW)

dessert cocktails

glass 16 bottle 65

Espresso Martini
Skyy Vodka and Kahlua with a shot of espresso

21

Toblerone 21
Frangelico, Kahlua, Baileys with cream and honey syrup

spirits, ports, cognacs & after dinner favourites

SPIRITS

Belvedere Vodka

Four Pillars Gin

Grey Goose Vodka
Hendricks Gin

Kraken Spiced Rum
Makers Mark Bourbon
Patron Silver Tequila

COGNAC
Hennessy VS
Hennessy VSOP
Hennessy XO
Remy Martin VSOP

AFTER DINNER FAVOURITES
Limoncello

Metaxa 7 Star Brandy

Morris Liqueur Muscat

1
12
12.5
12.5
11
12.5
12.5

PORTS
McWilliams Hanwood Port 10
Penfolds Grandfather 22
Galway Pipe 14
WHISKY
Ardbeg 10yo single malt 12
Glenmorangie 10yo 12
Glenmorangie Lasanta 13
Glenmorangie Quinta Ruban 13
Glenmorangie Nectar D’or 14
Chivas Regal 12yo 12.5
Glenfiddich 12yo 12
Johnnie Walker Black 12.5
Johnnie Walker Blue Label 35
Lagavulin 16yo 16
Talisker 10yo 15



