DESSERT

Catherine’s Passionfruit Pavlova 25
Pair with a glass of 2001 Markus Molitor Bernkasteler Graben
Auslese (Goldkapsel) Riesling 32

Pistachio and Strawberry Cake with

Pistachio Ice Cream 29

Pair with a glass of 2018 Jean-Luc Mader Vendage Tardives
Gewurztraminer 29

Apple Tarte Tatin with Smoked Vanilla Ice Cream 28
Pair with a glass of 1999 Caparsa Vin Santo 38

Creme Caramel 25
Pair with a glass of 2020 Chateau Audinet Sauternes 26

Chocolate and Hazelnut Layered Cake 28

Pair with a glass of NV Sanchez Romate Cardenal Cisneros Pedro

Ximenez 22

Hazelnut and Raspberry Bombe Alaska 65
(Flambé Table Side)

CHEESE

Single Serve 23 / Selection of Four 42

SERVED WITH TOMATO JAM, GREEN APPLES, HOMEMADE
LAVOSH CRACKERS AND BAKER BLEU SOURDOUGH

Long Paddock ‘Banksia), Semi Hard, Cow’s milk,
Castlemaine, Victoria, Australia

Pair with a glass of 2023 Neldner Road Marsanne 30

Long Paddock ‘Silver Wattle’, Soft, Cow’s milk,
Castlemaine, Victoria, Australia

Pair with a glass of 2022 Lavantureux Chablis 50
Long Paddock ‘Bluestone’, Blue, Cow’s milk,

Castlemaine, Victoria, Australia
Pair with a glass of 2017 Fonseca Vintage Port 40

Main Ridge Dairy ‘Capony’, Semi-Hard , Goat’s milk

Mornington Peninsula, Victoria, Australia
Pair with a glass of 2016 Pilliteri Reserve Icewine 45

PETIT FOURS

Matcha Strawberry Macarons 14

After Dinner Mints 11

Salted Butter Caramels 11

Chocolate Lamingtons 14

Blueberry Tarts 14

Selection of Petits Fours per Person 18



