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Desserts 
NEW YORK BROWNIE

Decadent chocolate brownie served with walnuts freeze dried 
raspberries berry coulis and vanilla bean ice cream.     $16.00

ETON MESS   GF

Layers of berry compote, italian meringue, berry coulis and  
vanilla bean ice cream.     $15.00

CHEESECAKE DELIGHT
Check out our chef’s weekly flavours.     $16.00

WARMED APPLE CRUMBLE
Juicy royal gala apple crumble topped with a rolled oat and golden 
syrup crumb serve with chantilly cream and vanilla bean ice cream.     

$16.00

BANOFFEE
Gingernut malt biscuits layered with caramel, sliced banana, vanilla 

bean ice cream and chantilly cream.     $16.00

 CROISSANT PUDDING
Bread and butter style pudding served with cream and vanilla bean 

ice cream.     $16.00

STICKY DATE PUDDING 
Light sticky date pudding serve with salted caramel, candied dates, 

roasted cashew nuts, chantilly cream and ice cream.     $16.00

ROCKS SUNDAES   GF

Salted caramel, mixed berry or mint chocolate sundaes.
Small $10.00 / Large $15.00

AFFOGATO   GF

Espresso shot, vanilla ice cream and liqueur of your choice.     $18.00


