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DESSERTS

QUINCE TART TATIN $16.00
w/ Vanilla Ice Cream, Butterscotch Sauce
TRES LECHES CHOCOLATE CAKE ¢ $16.00
w/ Mascarpone, Macerated Strawberries
CHEESE SELECTION gfo $35.00

(St Agur Blue, Jack’s English Club Cheddar, Fromager
dAffinois Triple Cream, Montecampero Manchego D.O
(Anejo 12 months) Served With Natural Quince Paste,
Muscatels On The Vine, GF Waterthins, Lavosh)

DESSERT WINES 90ml 375ml

LIMNOS MUSCAT, MUSCAT OF ALEXANDRIA, $15
LIMNOS, GREECE, 2021

(Citrus scents, floral, fruity, raisins, velvety finish)

FROGMORE CREEK, ICED RIESLING, COAL $17 $68
RIVER VALLEY, TAS, 2024

(raw honey aromas, floral tones, fresh acidity, green pear &
lychees)

MICHELE CHIARLO, MOSCATO D'ASTI $19 $76
NIVOLE, PIEDMONT, ITALY, 2021

(peach, apricot, hints of meringue, perfumed and fragrant,

light fizz)
FORTIFIED WINE 60ml
SANCHEZ ROMATE, PEDRO XIMENEZ $17

‘CARDENAL CISNEROS, JEREZ, SPAIN

(rich velvety texture, Christmas cake, intense raisin aromas)

QUINTA DO VALLADO, 10-YEAR-OLD TAWNY $18
PORT, PORTO, PORTUGAL

(nutty, straw, filed herbs, orange praline, mocha, dates)

DIGESTIFS $16
SKINOS MASTIHA POLI ‘BAGNO MARIA’ GRAPPA
VILLA MASSA AMARO MONTENEGRO
LIMONCELLO

AVERNA AMARO
ITALICUS ROSOLIO
DI BERGAMOTTO ANTICA FORMULA

LONSDALE ST ROASTERS COFFEE & LA MAISON DU THE TEA SELECTION AVAILABLE




