DESSERT

DESSERT

Sea salt meringue, coconut, mango, passionfruit, local honey | gf, v | 17

Sticky date, vanilla bean ice cream, rum caramel, macadamia | n |18
Cheese plate - brie, pecorino, house-made fig jam, fruit, sourdough | 27

Affogato - Espresso coffee, Brookie’s Mac liqueur, vanilla ice cream | 21.5

DESSERT COCKTAILS

Honey Bourbon Sour | 25
Jefferson’s VSB bourbon, honey, lemon, orange bitters

OFF DRY WINE

Chalou, Riesling, Orange, NSW | 104

Yarrh ‘Late Harvest', Sauvignon Blanc, Canberra District, NSW | 14, 77

AFTER DINNER DRINKS

Brookie’s 'Mac', Macadamia & Wattleseed liqueur, Byron Bay, NSW | 13

Brix ‘Spiced Rum’, Surry Hills, NSW | 15
Pennyweight Reserve Ruby Port | 15

(Full spirits list available)

a: Australian sourced sea food | gf: gluten free | v: vegetarian | vg: vegan | n: contains nuts | s: contains shellfish

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.



