
Sea salt meringue, coconut, mango, passionfruit, local honey | df, gf, v, vg*
Chocolate mousse, gin-soaked cumquat, walnut brownie crumb | gf, n 
Banana, caramel, white chocolate panna cotta, macadamia | gf, n
Affogato - two shots of coffee over vanilla bean ice cream | gf, v | 9.5 
+ shot of Brookie’s Mac liqueur or Frangelico | 13 

DESSERTS | 17

DESSERT

Grada Espresso Martini | 24
Single-farm Brazilian coffee, Australian grain spirit

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

Negroni | 24
Gin, Campari, Vermouth 

No-spresso Martini | 17
Lyre's non-alcoholic coffee liqueur, coffee, simple syrup

COCKTAILS

2022 Lark Hill Riesling, 'Leyline' late harvest , Canberra District, NSW | 16
Cape Byron ‘Original Single Malt Australian Whiskey’, Byron Bay | 16
Brookie’s ‘Mac’ macadamia & wattleseed liqueur, Byron Bay, NSW | 13
Baileys Irish Cream, Ireland | 11
Amaro Montenegro, Italy | 13

AFTERS 

a: Australian sourced seafood | gf: gluten free | df: dairy free | v: vegetarian | vg: vegan | vg* on request | n: contains nuts
A surcharge of 10% on weekends and 15% on public holidays will be applied. Amex payments incur a 2.75% surcharge.

All other card payments incur a 1.65% surcharge. A discretionary gratuity of 8% is applied to groups of 12 or more.


