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Melaleuka Farm

The Steak House

Desserts

Sticky date, candied walnut, butterscotch sauce, date and walnut crumb, house
made orange blossom ice cream, toffee orange textures (v)(nfo)

Recommended pairing: NV Valdespino Pedro Ximénez, Jerez (SPA) 12

Strawberry shortcake, sponge cake, custard shortbread, lemon balm, rose
meringue, strawberry textures (v)(nf)

Recommended pairing: 2018 Delas Muscat de Beaume de Venise (FRA) 10
Black forest semifreddo, chocolate semifreddo, cognac soaked black cherries,
cherry syrup, house made pop tart (v)(nf)

Recommended pairing: NV Warre’s Otima 10yo Touriga Nacional, Porto (POR) 17
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Petit Fours

Chocolate truffle, peat smoked white chocolate ganache (v)(gf)(nf)
Limoncello macaroon (v)(gf)
Wagyu fat baby ice cream, waffle cone, chantilly cream, coffee crumb (nf)(vo)

Lemon curd tartlet, compressed kiwi, strawberry, passion fruit & rose meringue
(gf)(nf)

Profiterol, limoncello white chocolate creme patissiere, chocolate and icing
sugar (nf)

Desserts from the Bar

Decadent cold brew martini
Cold Brew, Bacardi Spiced Rum, Sheepdog Peanut Whisky, Manly Coffee Liqueur,
Dalgona Foam, Shaved White Chocolate

Affogato with choice of Baileys, Frangelico, or Amaretto
Coffee, vanilla ice cream, liqueur
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