
Welcome to 2am: dessertbar, a culinary oasis nestled 
within the vibrant heart of W Sydney, curated by the 
visionary Janice Wong.Experience an extraordinary 
journey through desserts like never before, where 
artistry meets innovation in every creation. 
Indulge in a blend of whimsy and sophistication that 
redefines dessert indulgence, promising an 
unforgettable culinary adventure.

DESSERT
MENU



Chocolate H20
bean to bar chocolate mousse
uganda origin 70%

cocoa crumble

salted caramel

citrus sorbet

$28
  

Wine pairing
2022 Mercer Montepulciano, Hunter Valley, NSW

+17

  

  

Cocktail pairing
Golden 
Wattel

otter craft cocoa vodlka
brookie’s mac. liqueur
golden wattle clarified strawberry
wattleseed

+32

  

  



Cassis Plum
elderflower yoghurt

red shiso plum liqueur

cassis

davidson plum

soy sauce

bamboo shoots

$32
  

Wine pairing
NV Chandon Blanc de Blanc, Yarra Valley, VIC

+18

  

  

Cocktail pairing
Quandong
Fruit

quandong fruit
aoolewood gin
italicus bergamot liquer
elderflower
maidenil classic vermouth
peach kombucha

+24 

  

  



Shades of Green
pandan coconut ice cream

coconut mousse

meringue

pistachio crumble

pistachio sponge

brown butter tuile

$28
  

Cocktail pairing
Pepper
Berry

killara bush liqueur
blood lime
23rd street not your nanna’s brandy
pepperberry
cucumber bitters

+32

  

  

Cocktail pairing
Yuzu & Rainforest Sour
(Non-Alcoholic)

lyre’s american malt
yuzu
rainforest lime
marmalade
lemon
flowers

+20

  

  



Cocktail pairing
Golden 
Wattel

golden wattle
brookie’s mac liquer
otter craft distiling
cocoa vodka
clarified strawberry
wattleseed meringue

+24 

  

  

Popcorn fields
salty popcorn porfait

potato chip

porcorn shoots

lemon aspen sorbet

aazac biscuits

$28
  

Cocktail pairing
Yuzu & Rainforest Sour
(Non-Alcoholic)

lyre’s american malt
yuzu
rainforest lime
marmalade
lemon
flowers

+20

  

  



Warm Chocolate 
Forest
lemon myrtle blackcurrant warm chocolate

tonka ice cream

dulce mousse

wattle seed tart

 $28
  

Cocktail pairing
Golden 
Wattel

otter craft cocoa vodlka
brookie’s mac. liqueur
golden wattle clarified strawberry
wattleseed

+32

  

  



Avalanche Blue Cheese 
Cheesecake  
blue cheese cheesecake spread

biscotti

compressed melon

sultanas

$28
  

Wine pairing
NV Chambers ‘Old Vine’ Muscadelle,
Rutherglen, VIC

+18

  

  

Cocktail pairing
Pepper
Berry

killara bush liqueur
blood lime
23rd street not your nanna’s brandy
pepperberry
cucumber bitters

+32

  

  



Berry bubbles 
berry oat panna cotta

rosella bubbles

nitro rose oat

milk ice cream

$28
  

Cocktail pairing
Quandong
Fruit

quandong fruit
aoolewood gin
italicus bergamot liquer
elderflower
maidenil classic vermouth
peach kombucha

+24 

  

  



Strawberry Caprese
strawberry ice cream

raspberry fluff

pickled strawberries

chartreuse jelly

strawberry pearls

$28
  

Cocktail pairing
Golden 
Wattel

golden wattle
brookie’s mac liquer
otter craft distiling
cocoa vodka
clarified strawberry
wattleseed meringue

+24 

  

  



Cocktail pairing
Quandong
Fruit

quandong fruit
aoolewood gin
italicus bergamot liquer
elderflower
maidenil classic vermouth
peach kombucha

+24 

  

  

Waffle Mango
Bubbles 
geraldton wax mango mousse

lemon aspen sorbet

cashew praline

waffle sponge

$32
  

Cocktail pairing
Quandong
Fruit

quandong fruit
aoolewood gin
italicus bergamot liquer
elderflower
maidenil classic vermouth
peach kombucha

+24 

  

  



ADDRESS
31 Wheat Road

Sydney, New South Wales, Australia 200

CONTACT US
Inquiries: 61290720090

Email: bf.sydney@whotels.com0


