
Dessert Menu
Introduce yourself  to our house made desserts ,  local ly

sourced coffee & delectable after dinner treats



F L A T  W H I T E
C A P P U C C I N O
L A T T E
E S P R E S S O
D O U B L E  E S P R E S S O
L O N G  B L A C K
S H O R T  M A C C H I A T O
L O N G  M A C C H I A T O
M O C H A
H O T  C H O C O L A T E
C H A I  L A T T E
D I R T Y  C H A I
I C E D  L A T T E
I C E D  C H O C O L A T E *
I C E D  C O F F E E *

Tea& Coffee

$ 4 . 5 0
$ 4 . 5 0   
$ 4 . 5 0   
$ 4 . 5 0   
$ 5 . 0 0
$ 4 . 5 0
$ 4 . 5 0
$ 5 . 0 0

$ 4
$ 5

$ 5 . 5 0  
$ 5 . 5 0   
$ 5 . 5 0   
  

$ 5
$ 5
$ 5
$ 6

* S E R V E D  W I T H  V A N I L L A  I C E  C R E A M

 
  
  
  

$ 6
$ 7
$ 7

E N G L I S H  B R E K K Y  L O O S E  L E A F  T E A

E A R L  G R E Y  L O O S E  L E A F  T E A

J A S M I N E  G R E E N  L O O S E  L E A F  T E A

S E N C H A  G R E E N  L O O S E  L E A F  T E A

R O S E  B L E N D  G R E E N  L O O S E  L E A F  T E A

P E P P E R M I N T  H E R B A L  L O O S E  L E A F  T E A

C H A M O M I L E  H E R B A L  L O O S E  L E A F  T E A

$ 5

$ 5

$ 5

$ 5

$ 5

$ 5

$ 5

beans suppl ied by yahava koffee works.  our beans are a blend
of colombian, ethiopian and papua new guinea coffee which

provide notes of cocoa, dark caramel ,  and toffee nuts - a r ich
ful l  blend

extra shot +0.50 |  decaf + 0.50 |  soy,  almond, oat ,  lactose free +1.00
skim milk avai lable



House Classics
Sticky fig pudding |  $14.00

classic st icky f ig pudding served with a warmed r ich
butterscotch sauce and a burnt honey ice cream.

Vanilla Bean Brulee (GFO) |  $14.00

a tradit ional brulee served with a walnut and cinnamon biscott i .  

Crumble of the day |  $14.00

seasonal fruit  f i l l ing topped with a del icious buttery crumb and
served with a vani l la bean ice cream.
ask our staff for todays f i l l ing
*Contains traces of nuts*

Semifreddo (GFO) |  $14.00

raspberry and pistachio semifreddo accompanied by a
strawberry and mint salad topped with a tropical coul is and
garnished with a pistachio crumb

Gelato |  $10.00

two scoops of gelato with a choice of chocolate,  vani l la ,
strawberry or coffee and served with a honeycomb shard

SoRBET (VEGAN) |  $10.00

two scoops of green apple

Vegan option |  +$1.00 per scoop

salted caramel or vani l la



Cocktails
FRUIT TINGLE  |  $14.00
vodka, blue curacao, lemonade, strawberry syrup

pina colada |  $16.00
white rum, coconut cream, pineapple juice

margarita  |  $18.00
jose cuervo tequi la,  cointreau, citrus,  salt

Bloody Mary  |  $19.00

cosmopolitan  |  $18.00
vodka, cointreau, l ime juice,  cranberry juice

smoked vodka, worcestershire sauce, tabasco, tomato juice

classic martini |  $18.00
old youngs gin,  vermouth, dash of salt ,  ol ive 

mojito |  $18.00
white rum, mint ,  sugar syrup, l ime wedges  

aperol spritz|  $17.00
aperol ,  proscecco, soda, orange garnish  

espresso martini|  $19.00
coffee l iqueur ,  absolute vani l la vodka, white creme de cacao 

long island iced tea|  $22.00
rum, tequi la,  vodka, gin ,  cointreau, citrus,  cola 



Cheese Plate
One Cheese $16  |  Two Cheese $21 

Three Cheese $ 26

H A V E  Y O U R  C H O I C E  O F  1 ,  2  O R  3  C H E E S E S ,  

M I X  A N D  M A T C H  O R  A L L  T H E  S A M E !  

C H E E S E  P L A T E S  A R E  S E R V E D  W I T H  A  S E L E C T I O N  O F  C R A C K E R S ,

F R U I T  T O A S T ,  Q U I N C E  P A S T E ,  F R E S H  S T R A W B E R R I E S  A N D  P E A R .

B R I E

B L U E  S T I L T O N

O R G A N I C  C H E D D A R

a surface r ipened Austral ian brie.  r ich,  delectably soft and
creamy.

r ich ful l  f lavoured st i l ton. with a creamy feel and texture.
hand crafted in the UK

matured cheddar which is del iciously smooth and creamy
with a ful l  depth of r ich f lavour.  organical ly produced in the
UK.



After Dinner
L I Q U E U R S

C O G N A C S

D E S S E R T  C O F F E E S

P O R T S

FRANGELICO|  $10.00
baileys|  $10.00

tia maria|  $10.00

limoncello|  $10.00

dom benedictine|  $10.00

courvosier vsop|  $18.00
hennessy  vsop|  $20.00
hennessy  xo|  $25.00

Irish COffee w/ Jamesons | $12.50

affogato w/ frangelico | $14.00
affogato w/ baileys | $14.00

a sweet nightcap - serving size 60ml

TaLijancich verdelho LIQUER|$8.00

galway pipe|$8.00

john kosovich autumn harvest SEMILLON VERDELHO|$12.00

TaLijancich RESERVE 1961 solero  muscat|$36.00
TaLijancich old peters port|$9.00

affogato w/ dom benedictine | $14.00

grand marnier|  $10.00

S T I C K Y  D E S S E R T  W I N E S

DeBortoli deen VAT 5 BOTRYTIS SEMILLON |$12.00

PENFOLDS GRANDFATHER|$16.00

GRANT BURGE AGED TAWNY|$9.00

a sweet nightcap - serving size 60ml


