DESSERT

DESSERT

Sea salt meringue, coconut, mango, passionfruit, wildflower honey | gf, v | 16

Soft-baked cookie, wattle-seed ice cream | 17
Chocolate cardamom mousse, mandarin, toasted coconut granola | gf, df, v, vg | 17

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

LIQUID DESSERTS

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

Grada Espresso Martini | 24

2024 Chalou, Riesling, Orange NSW | 13, 113

2022 Lark Hill 'Ley-line' late harvest, Canberra District, NSW | 16
NV Chambers Rosewood ‘Rutherglen’ muscat, Rutherglen, VIC | 10
919 Reserve Collection Pale Dry Apera, Riverland, SA | 113

Galway Pipe grand tawny port 12y, Langhorne Creek, SA | 13

NV Toro Albala ‘Eléctrico Fino’ sherry | 14

AFTER DINNER SPIRITS

Christian Drouin XO, Calvados, France | 24

Brookie’s ‘Mac’, macadamia & wattleseed liqueur, Byron Bay, NSW | 13
Ron Zacapa rum, Guatemala | 21
Disaronno ‘Amaretto’, ltaly | 12
Amaro Montenegro, Italy | 12
Fernet Branca, Italy | 12
a: Australian sourced sea food | 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. Substitutions will be given for dietary requirements



