
TIRAMISU
Mascarpone Mousse, Kahlua Jelly, Espresso, Housemade
Savioardi (NF)

18

BAKED NEW YORK CHEESECAKE  
Graham Cracker Crumb, Blueberry Compote, Schlag (V NF)

18

BOMBE ALASKA  
Peanut Butter Parfait, Banana Caramel, Chocolate Almond
Sponge, Meringue (GF V)

18

CHOCOLATE MOUSSE  
Dark Chocolate Budino, Frangelico, Olive Oil, Sea Salt (GF)

18

Whilst we endeavor to cater for all dietary requirements, we do not operate an allergen free kitchen. 
GF – Gluten Free, V – Vegetarian, VG – Vegan, DF – Dairy Free, NF – Nut Free. 

A 15% surcharge applies on the Public Holidays and 10% on Sunday.
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