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dessert

warm pecan caramel & almond tart 14.0
with fig & honey ice cream & frangelico anglaise

lemon meringue pie 14.0
passionfruit & lemon ice cream & spiced berry compote

warm orange & almond cake (g) 16.0
with citrus créme fraiche & lime sorbet

blackcurrant parfait (g) 16.0
with anzac crust & blackcurrant compote

bitter chocolate pudding 14.0
with hazelnut crunch ice cream & cardamom poached pear

affogarto (g*) 15.0
with vanilla bean ice cream and pistachio and chocolate biscotti
with your choice of either baileys, cointreau or tia maria,

cheese selection 190
selection of new zealand cheeses with red pepyper relish,
crackers, walnut bread & fresh seasonal fruit

dessert wine selection

2007 askerne dessert cabernet, hawke’s bay, new zealand

65.0 - 375ml btl 15.0 glass

2009 seifrieds, sweet agnes, riesling nelson, new zealand

50.0 - 375ml btl 13.0 glass

2007 pegasus bay “encore” noble riesling, waipara, new zealand
55.0 - 375ml bl



