
cognac 
Normandin-Mercier Fine Petit 12-year-old   12 

Normandin-Mercier Fine Petit 15-year-old 15.50 
Paul Giraud Vieille Reserve 25-year-old   19 

Hennessy Paradis   45 

Frapin VS Single Vineyard   15 

Frapin VSOP Single Vineyard   15 

Remy Martin Extra   38 

 

 

armagnac 
Comte de Lamaestre 1979   14 

Lacourtoisie 1984   19 

Lacourtoisie 1981  20 

Armagnac Tenarieze 1979  20 

 

 

brandy 
St. Agnes   8.50 

St. Agnes 30-year-old   20 

St. Agnes XO   21 

Hardys XO  22 

 
 

calvados 
Beneroy fine   12 

Domfrontais 1993   20 

La Pere Jules   15 

 
 

digestives 
Limoncello   11 
Poire William Pear Brandy eau de vie de   8.50 

Schnapps – butterscotch, peach   8 

 



coffee 
Our own blend of 100% Arabica beans, your way  4.50 

 

tea from T2 tea company  
English Breakfast, Earl Grey, Peppermint 4.50 

Chamomile, Mango, Orange Pekoe 4.50 

Sencha green tea   9.50 

 

 

Hot chocolate, Iced Coffee or Iced Chocolate 4.50 

 

 

liqueur coffee, affogato, hot chocolate  
With your favourite liqueur or spirit  12 

 

 

 
cocktails for dessert 
 
Fabulous Fererro Martini   

A perfect blend of Mozart Black Chocolate liqueur & Frangelico, served with a  

chocolate Flake in a glass that is very close to being edible 20  

 
Ooh la la!   

Mozart White Chocolate liqueur & Suntory Rubis Strawberry liqueur,  

blended with fresh strawberries & cream. A super-sexy strawberry thickshake! 17.5  

 
Lemon Meringue Pie 

Limoncello, Licor 43 liqueur, fresh lemon juice, sugar syrup & cream, shaken  

& strained into a martini glass. Like drinking the real thing 17.5 
 
Espresso Martini  

A shot of freshly brewed espresso coffee, with Wyborowa vodka & Kahlua 
A devilishly smooth coffee flavour, with a velvety „crema‟ layer atop  17.5 

 



desserts  
 

Caramelised pineapple in palm sugar with  
passionfruit sponge & sorbet 15 

  

Saffron & honey crème brulee with vanilla bean ice cream    15 

 

Assorted ice cream & sorbet selection 15 

 

Churros in cinnamon sugar with chocolate dipping sauce; 

vanilla bean ice cream 15 

 

Steamed fig & ginger pudding with butterscotch sauce 

 & pouring cream 15 

 
Warm hazelnut & chocolate bread & butter pudding; 

rum infused salted caramel sauce & hazelnut gelato 15 

 

Valrhona chocolate marquise; with double cream  

& spiced strawberries 15 

 

Vanilla bean ice cream with Talijancich 'Julian James' liqueur  18 

 

Australian farmhouse & imported cheeses    22 
 

western australian muscat  
Talijancich Julian James (red or white)   7 

Talijancich 1961 Solero Reserve Muscat   7 
 

 
fortified and ports 
McWilliams Hanwood   5.50 
Yalumba Galway Pipe   8 

Penfold‟s Grandfather   16 
Sandalford Sandalera   10 

Morris Liqueur Tokay 12 
El Candido „Pedro Ximenez‟ Valdespino   10 



dessert wines  
 

Stella Bella (375ml)   
Pink Muscat 2007 Petillant [6.5% alc] ~ Margaret River WA   24 

   

Cookoothhama (375ml)   

“Botrytis Semillon” 2006 ~ Darlington Point NSW   45 

 

Vasse Felix (375ml)   

“Cane Cut'' Semillon 2008 ~ Margaret River WA   10 / 50 

     

Tim Adams (375ml)   

“Botrytis Affected” Riesling 2006 ~ Clare Valley SA   11 / 54 

        

Westend (375ml)    
“3 Bridges” Botrytis Semillon 2004 ~ Griffith NSW   54        

   

Elderton (375ml)   

Botrytis Semillon 2007 ~ Riverina SA   58                              

  

Yalumba (375ml)   

“Hand Picked” Late Harvest Viognier 2007 ~ Wrattonbully SA  58 
 

De Bortoli (375ml)   

"Noble One" 2007 ~ Bilbul NSW   12 / 65

            

Inniskillin (375ml)   

Ice wine “Vidal” 2006 ~ Niagara, Canada   130 

   

De Bortoli  "Noble One" (750ml)  2004 & 2005 NSW   160 

            

Moscato D'Asti "Bosc D‟La Rei" (750m) ~ Petillant ~Italy  38  


