EXCLUSIVE PRIVATE DINING ROOM
Seats up to 28, Cocktail party for up to 60 people

KINGS PARK

Dessert Menu

Créme Brilée 18 Chocolate Mousse 18
vanilla bean, pistachio biscotti. butterscotch gelato layered hazelnut, raspberry, chocolate gelato
Assorted Ice-Creams & Sorbets 18 Dolce Vanilla Cheesecake 18
3 scoops, ask staff for current selection macerated strawberries, sesame crumb
Affogato* 12 Orange Polenta Cake 20
vanilla ice-cream, espresso rose water syrup, cream

*add liqueur: Baileys, Frangelico, Amaretto, Kahlua 6 Selection of 3 Cheeses 29

crackers, fruit

GLASS BOTTLE

Dessert Wines TmL  375mL
2022 Juniper Cane Cut Riesling 13 59
Margaret River WA

2018 Rockford ‘PW Mayflower’ Cane Cut Semillon 16 96
Barossa Valley SA

2017 Chateau Guiraud Sauternes 35 175
Bordeaux FR

Fortified Wines & Sherry comt ot
Fraser’s Barrel House Fortified 13 Rockford ‘Old Barossa’ Tawny 16
Perth WA Barossa Valley SA

Faber Vineyard Liqueur Muscat 15 Penfolds ‘Father Rare’ 14
Swan Valley WA Barossa Valley SA

Talijancich Solero Blend No. 2 Liqueur Shiraz 22 Penfolds ‘Great Grandfather Rare’ 49
Swan Valley WA Barossa Valley SA

Valdespino El Candado Pedro Ximenez 10

Montilla Moriles SP

Vintage Port omt, Sout.
1994 Quinta do Vesuvio 31 2001 Rockford Shiraz 31
Douro PORT Barossa SA

2000 Quinta do Noval 64 2011 Fonseca 30
Douro PORT Porto PORT

All of our produce is sourced daily from the best local purveyors.
We thank our suppliers for their continued commitment to quality
Please inform us of any food allergies as some ingredients may
not be listed on the menu. All credit cards 1.4% surcharge /
Sunday surcharge 10% / Public Holiday surcharge 18%



