
Mango panna cotta, coconut sago 

& seasonal fruit*

22

 Pair with 

 2017 Chateau Bastor-Lamontsgne 13

 ‘Les Remparts’, Sauternes, FR

Mandarin caramel tiramisu with  22 
toffee crunch

 Pair with 

 NV Chambers Rosewood ‘Old Vine’ 13

 Muscat Rutherglen, VIC

PETIT FOURS*  3 

Macaron of the day

Chocolate truffle

DESSERTS DIGESTIVE    

WHISK(E)Y

& BOURBON

SWEET &  
FORTIFIED

LO TEA &

COFFEE

2017 Chateau Bastor-Lamontagne 13
Les Remparts’, Sauternes, FR

2021 Terre e Terre Botrytis Sauvignon Blanc 13
Wrattonbully, SA 

2021 Mount Horrocks Cordon Cut Riesling, 18
Clare Valley, SA 

NV Chambers Rosewood ‘Old Vine’ Muscat 13
Rutherglen, VIC

2018 Niepoort LBV Port, 15
Oporto, PT

NV Yoshinogawa Yuzushu Sake  17
Niigata, JP served over ice

Martell VS Fine Cognac 14

Cognac, FR 

D’Usse XO, 40 

Cognac, FR

Calvados Louis de Lauriston Fine, FR 18

Amaro Montenegro, IT 11

Fernet-Branca, IT 12

Chivas Regal 12YO 12

Speyside, SCO

Masahiro Kujira Ryukyu 10YO, 

Okinawa, JP

30

Michter’s Single Barrel Straight Rye 20

Kentucky, USA

Nikka Yoichi Single Malt NAS 23

Hokkaido, JP

Loose Leaf Tea 6.5

Sen Cha | Jasmine | Milky Oolong |

English Breakfast | Peppermint Green | 

Chamomile Lavender | Earl Grey | 

Lemongrass, Ginger, Goji berry 

Coffee 6

 Extra shot | Soy milk 0.5



Card payments attract a surcharge of 1.5% for AMEX, MasterCard and Visa credit and 
0.7% for MasterCard and Visa debit. 


