il

2am: dessertbar by Janice Wong

Tiramisu N 26
Mascarpone Mousse, Coffee Jelly, Ladyfingers, Chocolate Crunchy Pearl,
Coffee Chocolate Crémeux, Honeycomb, Honey Tuile, Espresso Ice Cream

Sticky Date Pudding DF/N/VG 26
Toffee sauce, Vanilla Almond Ice Cream, Vanilla Custard, Oat Crumble,
Rice Veil

Chocolate Cake N 24
Vanilla bean Ice Cream, Caramelized Hazelnut, Burnt White Chocolate,
Dehydrated Chocolate Mousse, Milk Pudding, Chocolate Whipped Ganache

Snickers GF/N 26
Textures of Caramel, Peanut Brittle, Caramel & Chocolate Mousse,
Tonka Bean Ice Cream, Macadamia Tuille

Please Allow 15 Minutes for Preparation

JMEET & FORITNE

GLS BTL
2023 Glenguin Botrytised Sémillon Hunter Valley, NSW 13 70
2022 Mount Horrocks Cordon Cut Riesling Clare Valley, SA 19 10
20177 Chateau Coutet Barsac Bordeaux, FR 32 185
2018 Kracher Beerenauslese Burgenland, AUT 23 130
NV Chambers Old Vine Muscadelle Rutherglen, VIC 18 105
NV Equipo Navazos PX Gran Solera 25+ Jerez, SP 28 160
NV Henriques & Henriques Bual 15YO Madeira, PRT 25 265
Quinta Do Noval Tawny 20YO Douro, PRT 50

GF Gluten Free / GFO Gluten Free Option / VG Vegan / V Vegetarian / DF Dairy Free / N Contains Nuts / VO Vegan Option

Applicable Surcharges: Sunday 10% | Public Holiday 15%



HZATGA

DIGESTIVES

Emile Pernot Berthe de Joux Absinthe France 22
Montenegro Amaro Italy 12
Nonino Amaro Italy 18

COGNAC AND ARMAGNAC

Hennessy V.S Cognac 18
Normandin-Mercier VSOP 7 Cognac 25
Castarede 1965 Bas-Armagnac 75
Delord Epopée Grande Eau-De-Vie 130 Year Bas-Armagnac 199

Anniversary

DIEEE AND TEA

OTHERSKY | Australian Specialty Coffee Roaster

Black | White | Iced 7
Milk: Lactose Free | Soy | Almond | Oat | Coconut 0.50
Extra Shot | Mug 1

TTOTALER | Australian Grown, Native Botanicals, Blended in Sydney

Sydney Australia Breakfast | French Earl Grey | Sencha Green Tea 7
Rest & Digest | Calm Chamomile

Matcha 7

HOT OR GE0 G4/

VITTORIA | Locally Roasted Specialty Cacao

Original Chocolate 8

Dark Chocolate 8



