
GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS
Surcharge of 10% on weekends  and 15% on public holidays will be applied. Card payments incur a 1% surcharge. 

Discretionary gratuity of 8% is applied to groups of 12 or more.

Baked brown butter cookie, fig jam, sourdough custard (v) 16 

Olssons salt & caramel semifreddo, shortbread, 
preserved cumquats (gf, v) 16   

Mini doughnuts, chocolate & hazelnut butter, 
apple caramel (df, vg, n) 16

Affogato, vanilla bean ice cream, Single O espresso, 
Brookie’s macadamia & wattle seed liqueur (gf, n) 20 

LIQUID DESSERT

Courvoisier XO, Cognac, France 23

Christian Drouin XO, Calvados, France 24

Darroze 12 yrs Grand Bas Armagnac, France 14

Brookie’s ‘Mac’, macadamia & wattleseed liqueur, Byron Bay, NSW 13 

Ron Zacapa, Guatemala 21

Disaronno ‘Amaretto’, Italy 12

Amaro Montenegro, Italy 12 

Espresso Martini 23 
Wyborowa vodka, Single O coffee, Kahlúa coffee liqueur, sugar syrup

Galway Pipe Grand Tawny Port 12y, Langhorne Creek, SA 13

NV Toro Albala ‘Eléctrico Fino’ sherry 14

DESSERT

DESSERT

AFTER DINNER SPIRITS


