Cognac

Normandin-Mercier “Fine Petit” 15-year-old
Paul Giraud Vieille “Reserve” 25-year-old
Hennessy “Paradis”

Camus “Elegance” VS

Armagnac
Lacourtoisie 1984

Brandy

St. Agnes 30-year-old
St. Agnes XO
Hardys XO

Calvados
Beneroy ‘Fine”

Grappa

Carpene Malvolti ‘Bianca”
B.LoNardini, Bassano Del Grappa “Aquavite”
Yalumba “V De Vie” Viognier
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Coffee

Our own blend of 100% Arabica beans, your way

Tea from T2 Tea Company

English breakfast, Earl Grey, Peppermint
Chamomile, Mango, Orange Pekoe, Jasmine
Hot chocolate, iced coffee, iced chocolate or affogato

Liqueur coffee or affogato
~ With your favourite liqueur or spirit

Fortifieds

DeBortoli “Show Liqueur” Muscat
Morris“Rare Liqueur” Muscat

Stanton & Killeen “Classic” Muscat
Warre’s Otima 20 Tawny

Morris Liqueur Tawny

Sandalford “Sandalera”

El Candado “Pedro Ximenez” Liquer Sherry
Rockford “Old Barossa” V.S Tawny
Stanton & Killeen “Classic” Tokay
Seppeltsfield “Grand” Tokay

Juniper Estate “Wrights” White Port N.V
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Desserts

Rich Valrhona chocolate tart; served warm with brandy snap & vanilla bean ice
cream

Pistachio créeme brulee with vanilla bean ice cream
Churros in cinnamon sugar with chocolate dipping sauce; vanilla bean ice cream

Sticky Fig pudding; served warm with butterscotch sauce, butterscotch
ice-cream & thickened cream

Lemon cheesecake with limoncello & almond crisp

Tonka bean & chocolate bread and butter pudding, salted caramel, nougat
ice-cream

Assorted ice cream & sorbet selection
Petit four: chocolate valrhona marquise

Vanilla bean ice cream with morris liqueur tawny

Australian farmhouse & imported cheeses

One cheese; you decide
A combination of the below cheeses

[Blue] ‘Roquerfort Papillon A.O.C’ - South France- sheep’s milk
[Brie] ‘Brillat Savarin A.O.C." — Southwest France — cow’s milk triple cream
[Cheddar] Farmhouse — Victoria - Maffa aged ashed, cow’s milk

[Goats] — ‘Petite Prince’ - South Australia —Wash Rind, goat’s milk
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Dessert wines glass / bottle

Stella Bella Pink Muscat 2010 Margaret River WA [375ml] 24

Cookoothhama “Botrytis Semillon” 2007 Darlington Point NSW [375ml] 45
Forest Hill “Noble Riesling” 2008 Great Southern WA [375ml] 50
Vasse Felix “Cane Cut" Semillon 2010 Margaret River WA [375ml] 10/ 50
Tim Adams “Botrytis Affected” Riesling 2010 Clare Valley SA [375ml] 11/ 54
Penfolds “Cellar Reserve” Viognier 2010 Barossa Valley SA [375ml] 55
Elderton Botrytis Semillon 2007 Riverina SA [375ml] 58
Yalumba “Hand Picked” Late Harvest Viognier 2007 Wrattonbully SA [375ml] 58
De Bortoli "Noble One" 2007 Bilbul, NSW [375ml] 12 /65
Inniskillin Ice wine “Vidal” 2007 Niagara, Canada [375ml] 130
De Bortoli "Noble One" 2006 Bilbul, NSW [750ml] 160

D'Asti "BalbiSoprani" Moscato 2009 Petillant, Italy [750ml] 40



