Dessert Menu

DESSERTS

Baklava Cheesecake - $17
Creamy baked cheesecake, pistachio & walnut baklava, honey syrup

Fig & Rosemary Créme Bralée - $16
Rosemary-infused baked custard, fig compote, caramelised sugar

Rizogalo - $14
Greek-style rice pudding, fresh citrus & mint salad, toasted pistachio

Churros Duo (V) - $16

Cinnamon sugar churros with milk chocolate and ube horchata dipping sauces

Tiramisu - $17
A playful interpretation of tiramisu, with one flavour featured at a time

DRINKS

Affogato Classico - $9
Vanilla ice cream & espresso

Affogato al Liquore - $18
Vanilla ice cream, espresso & your choice of Kahlda or Frangelico

Martini al Pistacchio e Caramello - $21
Pistachio, caramel, Kahlua, butterscotch & chocolate liqueur

Strawberry & Prosecco Float -$23
Strawberry, Prosecco & vanilla gelato

Port / Tawny - $12

Ask out team for options

Sherry - $13

Ask out team for options
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Surcharge on Card Payments | 10% surcharge on Saturdays & Sundays |15% surcharge on Public Holidays
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