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Home Baked Cheesecake  $14.50

Cheesecake of the day served 
with vanilla ice cream

 
 Vanilla Creme Brulée (GFO) $14.50

Homemade vanilla  
creme brulée served with a 

stone fruit compote and a lemon crème
fraiche

Gooey Chocolate cake (GFO) $14.50
Served warm with vanilla ice cream

 & a berry compote

Sticky Date $14.50
Served warm with caramel sauce and

vanilla ice cream

Ice Cream Sundae (GFO) $14.50
Vanilla ice cream & Whipped cream,

topped with your choice of chocolate,
strawberry, caramel or passionfruit

sauce.

(Mega Sundae option, ask Staff for Flavor of the
week)

Espresso Martini $23.00
Shaken espresso coffee 
with Vodka & Kahlua     

Salted Caramel Espresso 
Martini $23.00

Shaken Espresso Coffee, Vodka & 
Frangelico garnished with 

Sea Salt & Caramel

Irish Coffee $15.90
Jameson Irish Whiskey with
Espresso Coffee & Cream

Affogato $12.90
Espresso Coffee & Ice Cream

Liqueur Affogato $21.90
Espresso Coffee & Ice Cream with

your choice of Liqueur

After Dinner Drinks
Taylors Ruby\Tawny Port 75ml $14

 Liqueurs 30ml from $12

Sweet Treats

IMPORTANT:  Please advise your server if you have any special dietary requirements

Drinkable Desserts


