L
DESSERT

Strawberry gum and sticky date pudding

olive oil caramel sauce and mascarpone cream

Espresso and wattleseed créme briilée macadamia nut praline

Cheese plate served with Davidson plum jam, dried fruits, nuts and crackers

Shale Point brie, Maffra cheddar, Willow Grove blue cheese

DESSERT WINE

Briar Ridge Muscat Multi-regions, Australia
Noble One Botrytis Semillon Rriverina, Nsw
All Saints Muscat Rutherglen, VIC

FORTIFIED

Galway Pipe Port Multi-regions, Australia

Penfolds Grandfather Port Multi-regions, Australia

COCKTAILS

Charli Chaplin ink sole gin, apricot brandy, lime juice, simple syrup

Berri Pop citron vodka, strawberry liqueur, chambord, lime juice, sprite
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@vegetarian gluten-free Please note: 10% surcharge applies on all public holidays



