" DINING

Banana tart, peanut butter mousse & creme fraiche sorbet 18

Orange blossom crémeux, brown butter sponge & honey gelato 20

Cheese & accompaniments GF

Dessert wines by the glass
St Anne’s White Fortified
Echuca

St Anne’s Old Oak Tawny
Echuca

Valdespino Pedro Ximenez
Xeres, Spain

2019 Munari Late Harvest Viognier
Heathcote

GF - gluten free Ve - vegan

22 /2 for 40/ 3 for 55

13

14

14

16

Surcharge of 15% on public holidays



