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steakhouse
DESSERTS

Carrot Cake

walnuts, brown butter cream cheese frosting & cinnamon spice

served with vanilla ice cream

Bread & Butter Pudding

freshly baked vanilla bread pudding served on créme anglaise

homemade caramel and vanilla ice cream

Selection of Artisanal Ice Cream & Sorbet
vanilla, belgian chocolate, coconut, raspberry sorbet
yuzu sorbet

Summer Berry Tart
frangipane, citrus foam & raspberry sorbet

Yuzu Citrus
artisinal yuzu sorbet, prosecco & cinnamon poached pear
tahitian lime zest

Creme Brilée
served with strawberries & blueberries

Wooloomooloo Hot Chocolate Cake
with a warm liquid center & classic vanilla ice cream

Gorgonzola & Figs
elderflower cake, gorgonzola ice cream, fig compote

After Dinner Drinks 45mi pour

limoncello, casa d'emilia tradizionale

kopke 10 year old tawny port

1998 single quinta malvedos graham's port
2021 oremus, tokaji keosi, late harvest, veg

Prices excludes tax and service charge
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