
Glenlivet ‘Founders Reserve’ .....................

Glenmorangie 10yo ...................................

Glenfiddich 12yo ........................................

Ardbeg 10yo .................................................

Laphroaig 10yo ...........................................

Oban 14yo .....................................................

Lagavulin 16yo  ...........................................

Talisker 10yo ................................................

Glenmorangie Nector D'Or .....................

Glenmorangie ‘Quinta Ruban’ ...............

Glenmorangie ‘Lasanta’ ...........................

Johnnie Walker Blue Label ......................

17

17.5

17.5

19.2

17.5

23.5

22.5

18.2

23.5

21.5

23.3

41.5

S W E E T  A N D  F O R T I F I E D

Galway Pipe .........................................................
Grand Tawny, Langhorne Creek, SA 

Lustau, Pedro Ximenez San Emilio ............  
Jerez De La Frontera, ESP 

Equipo Navazos .................................................
Gran Solera 25+, Jerez De La Frontera, ESP 

Henriquez & Henriquez .................................
15yo, Madeira, PT 

2018 Yalumba ‘FSW8B’ ..........................................
Botrytis Viognier, Wrattonbully, SA

2023 Vasse Felix Cane Cut ......................................
Semillon, Margaret River, WA

2020 Château Filhot, Sauternes........................... 
Bordeaux, FR

See our secret cellar menu for vintaged dessert wines 

17.5

16

37.5

42.5

19.5 | 65.5

19.5 | 83

26

S C O T C H ,  W H I S K Y
& C O G N A C

Russell Reserve 10yo .................................

Jack Daniels ‘Gentleman Jack’ .................

Jameson Irish Whiskey .............................

18

16

15

Hennessy VSOP ...................................................

Martell VS ............................................................

Hennessy XO .......................................................

21

18

38.5

D E S S E R T  
C O C K T A I L S

Grand Affogato .......................................................................................
Vanilla ice cream, espresso, choice of liqueur
 
Apple Pie Martini ...................................................................................
Cinnamon whiskey, vodka, salted caramel, 
apple, cream 

Golden Splice ...........................................................................................
Limoncello, malibu, triple sec, cream, agave, toasted coconut

Toblerone .................................................................................................
Frangelico, dark rum, creme de cacao, cream 

Lemon Sorbet & Grey Goose Vodka .............................................

10+
 

25

24

19

21

D E S S E R T

Burnt Basque Cheesecake ..............................
citrus marmalade, tonka bean | LG, V

Passionfruit Crème Brûlée ...........
white chocolate crumb, passionfruit gelato | LGO, V

Pate a Choux Beignets .....................................
chocolate creme, chocolate sauce, vanilla bean 
ice cream | V

18

18

19

Artisan Sorbet.....................................................
passionfruit, raspberry or lemon | LG, LD, V

Vanilla Bean Ice Cream ..................................
vanilla bean ice cream | LG, V

6

6

V Vegetarian | VG Vegan | LD Low Dairy | LG Low Gluten | O Option

C H E E S E  M E N U

Riverine Blue, VIC ................................. 23 

creamy bold blue with earthy depth | LGO, V 

Pairing suggestion: Galway Pipe | 17.5

Pyengana, TAS................................. 23

nutty, savoury, traditionally aged cheddar | LGO, V 

Pairing suggestion: Amaro Montenegro | 16

Mountain Man, VIC................................. 23

soft, pungent, rich & creamy | LGO, V

Pairing suggestion: Vasse Felix Cane Cut | 19.5

All cheeses served with crackers, truffle honey, dried muscatel on the vine
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