DESSERT

WINTER DESSERT MENU

Rosebery

Fried apple pie, raisin puree, green apple sorbet (gf, df) | 16

Orange polenta cake, candied almonds, créme fraiche (gf, v) | 16

Chocolate, peanut & sea salt cookie, peanut butter ice cream (gf, n) | 16

Affogato, Brix ‘TBD trail mix’ spiced rum | 19

LIQUID DESSERT

AFTER DINNER SPIRITS

Espresso Martini | 23
Wyborowa vodka, single o coffee,
Kahlua coffee liqueur, sugar syrup

Slowgroni | 23

Brookie’s slow gin, Beefeater gin,
Adelaide Hills distillery bitter orange,
Okar, Fee brother’s plum bitters

2019 Schmolzer & Brown
‘Obstgarten K’, Riesling, King Valley,
VIC |1

Galway Pipe Grand Tawny Port 12y,
Langhorne Creek, SA |13

NV Toro Albala ‘Eléctrico Fino’
sherry | 14

Courvoisier XO, Cognac, France | 23

Christian Drouin XO, Calvados,
France | 24

Darroze 12 yrs Grand Bas Armagnac,
France | 20

Darroze 20 yrs Grand Bas Armagnac,
France | 24

Brookie’s ‘Mac’, macadamia &
wattleseed liqueur, Byron Bay, NSW |13

Ron Zacapa, Guatemala | 21
Flor De Cana 7yr, Mexico | 13
Disaronno ‘Amaretto’, Italy | 13

Amaro Montenegro, ltaly | 12

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS

Surcharge of 10% on weekends and 15% on public holidays will be applied. Card payments incur a 1% surcharge.

Discretionary gratuity of 8% is applied to groups of 12 or more.



