
 

 

  

DESSERT MENU 



 

 

desserts 

Vanilla Crème Brûlée 18 
shortbread biscuit 

 
 

Whittaker’s Chocolate Delice 22   
toasted coconut chocolate crumb, raspberry sorbet 

 
 

Spiced Apple Layer Cake 18 
saffron chutney, granny smith apple sorbet 

 
 

Lemon Tart 20 
meringue, yoghurt ice cream 

 
 

Strawberries & Cream 18 
macerated nz strawberries, crème chantilly, basil sorbet 

 
 

Whitestone Cheese Plate Selection   
poppyseed lavosh, fresh & dried fruit 

 

3 cheeses for 35 / 5 cheeses for 50 
 
 
 

after dinner 

Taylor’s 10 Yr Old Port 18 

Taylor’s 20 Yr Tawny Port 28 

Courvoisier VS 14 

Luigi Francoli Moscato Grappa 13 

Remy Martin VSOP 18 

Hennessy VSOP 18 

Hennessy XO 32 

Limoncello 13 

Martell VS Single Distillery 14 

Martell VSOP 18 

Martell XO 28 

Baileys 13 

 
 
 
 
 

dessert cocktails 

 vegan alterations available 



 

 

Lemon Meringue Pie 18 
absolut vodka, cointreau, lemon, sugar, torched 

meringue 

Brandy Alexander 20 
cognac, creme de cacao, cream 

Espresso Martini 22 
absolut vodka, coffee liqueur, dark creme de cacao, 

licor 43 

Salted Caramel Sundae 22 
absolut vodka, lewis road chocolate cream liqueur, 

salted caramel ice cream, chocolate syrup, toffee 
wafer 

Banoffee Pie 20 
absolut vanilla, butterscotch schnapps, maple syrup, fresh 

banana, cream 

Liqueur Coffee 18 
your choice of liqueur, l’affare espresso coffee, 

double cream 

 


