PASADENA

Desserts

Burnt Basque Cheesecake
Salted Caramel, Biscuit Crumb & Vanilla Gelato (V)

Baklava Sundae
Roasted Pistachio, Whipped Cream, Walnut Brittle, Pistachio & Vanilla
Gelato (V)

Marquise
Seasonal Fruit, Raspberry Compote + Whipped Cream (GF,V)

(vegan option available)

Trio Of Cheese

Chef Selection of Cheese & Accompaniments (V)

Digestive
Negroni

O’'Ndina Gin, Campari, Cinzano Rosso Vermouth

Espresso Martini

Skyy Vodka, Kahlua, Espresso

Chambers Muscadelle
Rutherglen, Old Wine Muscadelle

Mount Horrocks Cordon Cut Riesling
Clare Valley, SA. 375ml
DF - Dairy Free, GF - Gluten Free, V - Vegetarian, V+ Vegan

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten.
While we take steps to minimise the risk of cross contamination, we cannot guarantee that our food will be allergen free.
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All Credit Card Transactions incur a 1.6% processing fee. Groups of 8 or more will incur a 10% service charge (Monday - Saturday)

Please note a surcharge of 10% will apply on Sundays & 15% on Public Holidays.



