DESSERT MENU JuNcTiON

MOAMA

Tropical Escape: coconut & Malibu pannacotta, caramelised pineapple, mango gel, |18

macadamia tuile
GF, DFo, NFo

Vegan Chocolate Stone: Amatika & wattleseed mousse, caramel crémeux, passionfruit |18

sorbet, chocolate soil
GF, Vg, DF, NFo

Golden Honey: Lemon myrtle breton, mousse, lemon curd, Malden honey ice cream |18
NFo

Cheese selection |16 |40
GFo, V, NFo

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

CARAMEL CHOCTINI |24
Vodka, dark & white chocolate, caramel
ESPRESSO MARTINI |22

Coffee, vodka, sugar
BANANA OLD FASHIONED |24

Banana rum, topaque, maple syrup, cocoa bitter

NV  Penfolds ‘Club Reserve’ Classic Tawny Port, Barossa Valley, SA |13
NV  Campbell’s ‘Liquid Gold’ Topaque, Rutherglen, VIC |14
2021 Henschke Noble Semillon, Eden Valley, SA |15

NV  Buller 20 Year Old Barrel Blend, Muscat, Tawny, Topaque, Rutherglen, VIC [12



