
Desserts

*Please advise Staff of any dietary requirements or allergies. $2 Surcharge Applied on weekends and 10% on public holidays

Sticky Date
The BEST comfort food dessert.
House made pudding topped with a
butterscotch sauce 
served with ice-cream or cream.

Creme Brulee' - GF
The brilliantly creamy vanilla custard can only
be reached by cracking through a crisp
caramelised sugar ceiling 
served with ice-cream or cream.

Panna Cotta - GF
This creamy Italian dessert "cooked cream" is
served in a glass and topped with home
made berry sauce.
served with ice-cream or cream

Self Saucing Chocolate Cake
One for the chocolate lovers, a chocolate
pudding with a delicious self saucing
chocolate sauce.
served with ice-cream or cream

Triple Chocolate Layered Mousse - GF
A trio of chocolate mousse, milk, white and
dark layered served in a glass.
served with ice-cream or cream

Can't decide dessert or coffee?
This is for you.

Churro's
A mouth watering Deep fried dessert, served
with chocolate dipping sauce

1813  Pink Moscato 
Broke, Hunter Valley, NSW
Lightly carbonated dessert wine with aromas of
turkish delight, candied strawberry and fairy
floss which translates through to the palate.

Glass: $8             Bottle: $38

2018  Scarborough Late Harvest Semillion
Hunter Valley, NSW
Light to medium bodied late harvest Semillion with
hints of lemon, pineapple, lychee and white peach.

Glass: $9             Bottle: $31

Affogato - GF
No Liqueur    $8
With Liqeur   $12
One shot of freshly brewed coffee, one
shot of Frangelico served with vanilla ice-
cream.
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