
 
 
 

Cheese  $18 

Selection of 3 Cheeses from the Board w Chutney & Fresh Fruit: 

Edith Ash Goats Cheese - Goats Milk, South Australia 

Pyengana 20 Month Cloth Bound Cheddar - Cow’s Milk, Tasmania 

Pont-l'Évêque, Washed Rind - Cow’s Milk, Normandy, France 

Bleu De Basque, Blue – Sheep’s Milk, Macaye, France 

Pudding  $15 

Sticky Ginger Cake w Pineapple, Rum & Crème Fraiche 

Rhubarb Jelly & Custard 

Vanilla Rice Pudding w Stewed Prunes & Chestnut  

Warm Chocolate Fondant w Pistachio Praline & Plum Preserve  

Dessert Wine & Cider     90mls   btl 

09 Small Acres Cyder ‘Pomona Ice’ Sweet Cider 500ml $8gl/ $40 
Orange, NSW 

07 Grande Maison ‘Cuvée des Anges’ Monbazillac 375ml $36 
Bergerac, France 

08 Moscato d’Asti, Sordo Giovanni DOCG 375ml $10gl/ $35 
Piemonte, Italy 

08 Mt Horrocks ‘Cordon Cut’ Riesling 375ml $68 
Clare Valley, SA  
 

09 Glenguin ‘The Sticky’ Botrytis Semillon 375ml $9gl/ $38 
Hunter Valley, NSW 

08 Framingham ‘Noble’ Riesling 375ml             $52 

Marlborough, NZ 

NV Primitivo Quiles Moscatel 375ml  $66 
Valencia, Spain 

 

 

 
 

Fortified      60mls 

06 Miceli Yanir Sweet Passito 375ml $13 
Pantelleria, Sicily, Italy 

Sanchez Romate Pedro Ximenez $11 
Jerez, Spain 

Croft Fine Tawny Port $10  
Gaia, Portugal  

NV Niepoort White Port  $9 
Oporto, Portugal 

Seppeltsfield ‘Grand Para’ $10  
Rutherglen, Vic  
Seppeltsfield ‘Grand’ Muscat or ‘Grand’ Tokay $8 
Rutherglen, Vic 

 

 

 

Cognac & Eau de Vie 

Frapin VS Cognac, France $12  

Frapin VSOP Cognac, France $15 

Fontpinot XO Cognac ‘Premier Grand Cru’, France $18 

Loujan Bas Armagnac 12 years, France $16 

1994 Eric Bordelet Calvados, France $18 

Bertrand Poire William Alsace, France $13 

Poli Grappa ‘Merlot’, Italy $12 

 


