DESSERT MENU

CHOCOLATE LAMINGTON

coconut cream, raspberry jam, chocolate soil

BUTTERMILK PANNA COTTA

pistachio matcha “moss”, meringue, lychee granita

VANILLA CREME BRULEE

manuka honeycomb, meyer lemon jelly

APPLE & RHUBARB CRUMBLE

apple powder, cider tuille, vanilla ice cream

CHEESE PLATE SELECTION

saffron & pear chutney, fresh fruit, poppyseed lavosh

COCKTAILS

LEMON MERINGUE PIE

absolut vodka, cointreau, lemon, sugar, torched meringue

BRANDY ALEXANDER

cognac, creme de cacao, cream

BANOFFEE PIE

absolut vanilia, butterscotch schnapps, maple syrup, fresh banana, cream

ESPRESSO MARTINI

absolut vodka, coffee liqueur, dark creme de cacao, licor 43

LIQUEUR COFFEE

your choice of liqueur, I'affare espresso coffee, double cream

FERRERO ROCHER

absolut vanilia vodka, creme de cacao, frangelico, hazelnut, chocolate, fresh cream

AFTER DINNER

Taylor's 10 Yr Old Port

Taylor’s 20 Yr Tawny Port
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Luigi Francoli Moscato Grappa
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Remy Martin VSOP
Hennessy VSOP
Hennessy XO

Limoncello
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Martell VS Single Distillery
Martell VSOP

Martell XO
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POARDWALK

SEAFOOD + STEAK + OYSTERS




