
 

 

                                                                                                                                                                                                     

 

 
 

 
 
Sample Dessert Menu 
 
 
 

Seasonal ice cream & sorbet      3.5 per scoop 
Yogurt & za’atar / Cinnamon (v, gf) 

Blackcurrant / Chocolate (vg, gf) 

 
Dark chocolate Earl Grey caramels (v,gf)                                    6 
Pair with Espresso Martini 13.5 

 
Spiced pumpkin sundae,  

caramelised puff pastry & toasted meringue (v)                    11.5 
Pair with Mount Horrocks Riesling 14 

 

Ricotta beignet, pine nut custard, 

hibiscus & orange marmalade (v)                   11.5 
Pair with Cherry Americano 12 

 

Brown sugar & almond pavlova with fig        10 

& chocolate sorbet (v, gf)   
Pair with Hétszölö Tokaji Late Harvest 9 
 

Dark chocolate mousse, whipped hazelnut ganache,          10.5          
& cocoa nib tuile (gf) 
Pair with Giovanni Allegrini Recioto Valpolicella 16 

 
 

 
 

 


