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D E S S E R T S



D E S S E R T S

Dishes are prepared in an environment where allergens are present. Please inform staff of any allergies or dietary requirements before ordering.  

T r i p l e  s c o o p  i c e  c r e a m

Three scoops of your choice: Rich Chocolate, Vanilla, or Zesty Lemon sorbet.

 

s i g n a t u r e  s t i c k y  t o f f e e  p u d d i n g

 
A warm, sponge-date cake smothered in a rich, buttery toffee sauce, served with a

velvety scoop of Madagascan vanilla ice cream.

9

t h e  h u n g r y  o l i v e  a r t i s a n  c h e e s e  b o a r d

 
A curated selection of five premium cheeses, served with a crisp variety of crackers,

savoury biscuits, and fresh vine-ripened grapes

15

D e c a d e n t  d a r k  c h o c o l a t e  b r o w n i e

 
Our signature brownie, baked to fudgy perfection and served warm with cool vanilla

bean ice cream.

8

t r a d i t i o n a l  v a n i l l a  b e a n  c r è m e  b r û l é e

 A silky, chilled custard base topped with a hand-torched, brittle caramelised sugar
shell.

9

 

p a s t r y  c h e f ’ s  c h e e s e c a k e  o f  t h e  d a y
Please ask your server for today’s seasonal inspiration and house-made flavours.

9

6

C h o c o l a t e  b r o w n i e  s u n d a e

 Warm chocolate brownie topped with silky chocolate sauce, rich chocolate ice cream,
vanilla ice cream, and whipped cream.
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s U N S H I N E  L E M O N  M E R I N G U E  S u n d a e

 A lemon curd sundae, served with vanilla ice cream, lemon sorbet, whipped cream,
and crisp meringue. 
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