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DESSERTS  

House Made Ice Cream & Sorbet / daily selections

Chai Tea Crème Brûlée / hibiscus poached pear, sweet lemon cornbread   

Raspberry & Passion Fruit Cake / raspberries, passion fruit pulp, meringue 

Chocolate Mousse / chilled cherry jubilee, miso ice cream

Cookies & Cream Cheesecake / cookie crumble, cookies & cream ice cream 16 

Banana Date Sticky Toffee Pudding / dark chocolate crunch, brandy caramel,   20 
honey ginger ice cream

AFTER DINNER DRINKS 

Kracher Cuvée Auslese Icewein / Burgenland, Austria 14 / 102

W.H. Graham’s Tawny 10 Year Port / Duoro, Portugal 14 
W.H. Graham’s Tawny 20 Year Port / Duoro, Portugal 18 
W.H. Graham’s Tawny 30 Year Port / Duoro, Portugal 34 
W.H. Graham’s Tawny 40 Year Port / Duoro, Portugal 46

Graham’s Six Grape Ruby Port / Duoro, Portugal 14 / 144

Gonzalez Byass “Nectar” Pedro Ximinez / Xeres, Spain 14

Green or Yellow Chartreuse / Voiron, France 20 / 25

Château d’Yquem / Bordeaux, France 55 / oz

Ferrand Dry Curacao / Cognac, France 17

Nonino Quintessentia Amaro / Marches, Italy 17

Angostura Amaro Di Angostura / Marches, Italy 16




