
  
 
 
 

 

 

GLUTEN FREE    GLUTEN FREE AVAILABLE 

DESSERT 
                                                                  

 
 

VANILLA BEAN ICE CREAM  | $8  
choco la t e ,  r asp berry  or  ca ram el  sa uc e ( Add  $2  f o r  c aram el )  

 
VANILLA CRÈME BRULEE | $13   

hou se- m ad e s hort b re ad   

 
WARM CHOCOLATE BROWNIE | $13 

dar k  c hoco l at e  mo u ss e,  ra sp b er ry  an d w h it e  c hoco la te  i c e  cr ea m,  ras p b erry  co ul i s   

 
ORANGE AND WHITE CHOCOLATE CHEESECAKE | $13  

ras p b erry  g laz e,  o ra n ge se gm en ts  

 
HONEY AND TYHME PANNACOTTA | $13  

w hi te  wi n e a n d sa f f ron  po ach ed  a pr ic o t s ,  p i s tac h io  cru mb  

 
WALNUT AND PECAN TART | $13  

bou rbon  a ng la is e  

 
WARM CHOCOLATE BROWNIE SUNDAE | $13  

vani l la  bean ice cream,  raspberry coul is ,  cream, cashew sprink le  

 
‘WHAT THE FOOD’ AFTER DINNER MINT | $16  
peppermint  tart ,  cacao mousse [ RS F ,  G F ,  D F ,  v e g a n ]  

 
CHEESE SELECTION   

1 che ese $1 5|2 cheeses  $25|3 ch eeses  $33  
 

Cheese served with crackers and toasted crost ini  

 
 
 
 

Over th e Moon  Creamy Blu e w h on ey,  p ears  and  wa lnuts  
 

Over th e Moon  Trip le Crea m Br ie  w quince je l ly  
 

Kapi t i  Aged Ch edd ar w f ig  and ba lsamic re l ish  


