
DESSERT Can be made gluten free *  Can be made dairy free ^

Macerated berries in vermouth, citrus, coconut sorbet 
& chocolate leather*^ 						     16

Maidenii Sweet — Central VIC	 			    	 8

Banksii trifle - vermouth & strawberry gum sponge,  
vanilla custard, passionfruit & mango				    16	  

Regal Rogue Lively White — Hunter Valley, NSW 			  9

Chocolate marquise, caramelised white chocolate, 
cherries & sour cream ice cream *				    16

Matthiasson Sweet Vermouth #2 — Napa Valley, USA 		  21

Affogato - spiced ice-cream, Cocchi di Torino vermouth,   
espresso	  						      15

Amaro chocolate truffles – 2 piece * 				    8

CHEESE

Holy Goats (Goat) beetroot pickle & aged balsamic caramel	 16

Le Dauphin Triple Cream (Cow) quince paste & figs		  14

Ashgrove Cheddar (Cow) & mustard fruits 			   12

Berrys Creek Tarwin Blue (Cow) honeycomb & walnuts		  14

Choose three cheeses, vermouth quince paste & lavosh 	 30

DESSERT & FORTIFIED

2016  	 Massolino Moscato d’Asti — 375ml — Piemonte, ITA 	 49
	 Muscat a Petit Grains

2017 	 Huia “Botrytis’ — 75ml / 375ml — Marlborough, NZ 	 16 / 75
	 Riesling

2008 	 Kiralyundvar ‘Ilona’ Tokaji — 75ml/500ml —Tokaj, HUN	 30/180
	 Furmint blend 

NV 	 Marcarini Barolo Chinato — 45ml/375ml — Piemonte, ITA 	15 / 105
	 Nebbiolo infused with botanicals

NV 	 Equipo Navazos Grand Solera — 45ml — Jerez, SPA 	 18
	 Pedro Ximenez

NV	 Henriques and Henriques — 45ml — Madeira, POR 	 15
	 10 yr old Malvasia 

AMARO

Montenegro — Bologna, ITA 					     11
Fernet Branca  — Milan, ITA					     12
Amaro Nonino 	Quintessentia — Fruili, ITA			   14
Ischia Sapori Rucolino — Naples, ITA				    18
Amaro Alpe — Val d’Aosta, ITA					     16
Camatti — Liguria, ITA						      12

COFFEE

Genovese Coffee — full cream or skim milk 			   4

A CUP OF TEA						      5

English Breakfast, Earl Grey Royale, China Jasmine Tea 			 
Pomegranate Tea, Chamomile Tea 					   
	


