DESSERT MENU 7T"30.1°%

Orange and lavender gateaux, Penny's olive oil ice cream, pistachio, Autumn fruit |18
GF, DFo

Chocolate marquise, coffee, hazelnut, sponge |18
N

Coconut, rum, pineapple |18
Vg, GF, DF

Affogato, vanilla ice cream, espresso, Frangelico |18
GF

Cheese selection 16]40
V, GFo, N

Traces of allergens or gluten may be unintentionally present in food due to cross contamination during service and preparation times
Please advise us of any specific dietary requirements

LIQUID DESSERT

SALTED CHOC CARAMEL TINI |22
Grey Goose vodka, white & milk chocolate Mozart
ESPRESSO MARTINI |22

Mansfield coffee, vodka, Echuca Distillery coffee liqueur, sugar
LEMON MERINGUE |22

Banks & Solander Limencello, vodka, cream, lemon, sugar

Penfolds ‘Club Reserve’ Classic Tawny Port, Barossa Valley, SA |14
NV  Campbell’s ‘Liquid Gold’ Topaque, Rutherglen, VIC |14
2019 Brown Brothers ‘Patricia’ Noble Riesling, King Valley, VIC |20

Buller 20 Year Old Barrel Blend, Muscat, Tawny, Topaque, Rutherglen, VIC [12.5



