
  
 
 
 

 

 

GLUTEN FREE    GLUTEN FREE AVAILABLE 

  DESSERT 
                                                                  
 
 

VANILLA BEAN ICE CREAM  | $12  
cho colat e,  raspb erry  or  caramel  sau ce (Add $2  for  caramel )  

 
VANILLA CRÈME BRULEE | $17   

lemo n cu rd,  fresh  s t rawberries  

 
CHOCOLATE AND KAHLUA CHEESECAKE | $17  

co ffee cream,  sh aved pecan  

 
COCONUT AND VANILLA PANNACOTTA | $17 

oran ge cu rd,  freeze d ried  b loo d orange 

 
STICKY DATE PUDDING  |  $17  

butterscotch  sau ce,  van i l l a  b ean ice cream,  hon eycomb  
 
 

CHOCOLATE BROWNIE SUNDAE | $17  
vani l la  b ean  i ce  cream,  whipp ed cream,  raspb erry  coul is ,  c rush ed p eanu ts  

 
‘WHAT THE FOOD’ AFTER DINNER MINT | $18  

cacao mousse [RSF,  GF,  DF,  Vegan]  

 
CHEESE SELECTION   

1 che ese $1 7|2 cheeses  $27|3 ch eeses  $35  
 

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  


