DESSERT

Raffaello
Coconut Mousse, Hazelnut Ganache Centre,
dipped in White Chocolate & Shredded Coconut,
Dulce De Leche

Lemon Aspen Curd
Noosa Native Lemon Aspen Curd,
Italian Meringue on Shortcrust

Classic Italian Tiramisu,
Savoiardi Biscuits dipped in Coffee & Marsala,
Mascarpone Cream, Cocoa Powder

Sticky Date Pudding,
Butterscotch Sauce, Vanilla Gelato

Black Forest,
Chocolate Mousse, Chocolate Soil, Green Matcha,
Cherry Gel

Selection of Cheese

NV SIRROMET THE CLYDE TAWNY
- OR -
TAMBOURINE MOUNTAIN LIMONCHELLO

A 15% surcharge applies on public holidays. Our menus are subject to change without notice.
“Our menu and kitchen contains multiple allergens and foods which may cause an intolerance.
Our team will make efforts to accommodate dietary requirements.
However due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens
or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance”.



