
 
 

 
 

TO FINISH 
 

PETIT FOURS 14 

Chef’s selection of petit fours 

 

PISTACHIO AND LEMON CAKE 16 

with raspberry jelly and Greek yoghurt 

CHOCOLATE FONDANT 16 

with buttermilk sorbet and estate honeycomb 

 

STRAWBERRY EATON MESS 16 

with marshmallow and strawberry pearls 
 

LEMON MYRTLE CREME BRULEE 16 

with wattleseed and macadamia biscotti 
 

CHEESE BOARD 27 

HUNTER BELLE Black Magic Triple Brie, HUNTER VALLEY CHEESE CO 6yr 

old Broken Back Cheddar, BINNORIE DAIRY Buche de Chevre, served 

with dried muscatels, house made fig log, estate harvested honey, 

and wattleseed and macadamia lavosh 

 

 

DESSERT WINES 

Pair your dessert with a selection of our Hunter Valley Dessert Wines 

 

 

Ballabourneen Liqouer Shiraz  8.5  

 

Sobels Fortified sweet white, Hunter Valley 9 

 

Margan Botrytis Semillon , Hunter Valley 15 

 

Mr Pickwicks Tawny, Hunter Valley 18 

 
 
 

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may 
have. Credit card payments incur a merchant service fee of 3% for American Express, Diners Club & JCB and 1.5% for other cards, in addition to 
the total amount payable. These fees are subject to change. Payments by cash or EFTPOS do not incur transaction fees. All prices are inclusive 
of GST. A 10% surcharge applies on PublicHolidays. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

  


