
We can cater to most special dietary requirements and allergies, please advise our staff
(gf) – gluten free (gfo) – gluten free option (df) – dairy free (vg) – vegan (v) – vegetarian 
Due to the potential of trace allergens, we are unable to guarantee complete allergen free dining
Menus are subject to seasonal change
15% Public Holiday surcharge applies
All credit card transactions incur a 1% processing fee

DESSERT & Recommended Pairing

Cheese, accompaniments 
NV Chambers ‘Rosewood Vineyard’, Muscat Rutherglen, VIC

28
12

Vanilla crème caramel
2022 Dott. Prosecco Heathcote, VIC 

20
13

Tarte au fine 
Puff pastry, frangipan, apple, vanilla ice cream
2018 Sauternes Chateau de Mauvin Bordeaux, France   

18

16

Rocher
Dark chocolate, hazelnut praline, chocolate mousse
Pedro Ximenez 60ml

22

14

The Strand souffle, crème anglaise
“Charlie Chaplin” sloe gin, apricot brandy, lime juice

22
19

DIGESTIFS & COCKTAILS

Amaro Montenegro          10

Frangelico 10

Domaine Boingneres 2001 Grand Bas Armagnac 16

“Rusty Nail” Drambuie, whiskey, bitters 20

We can cater to most special dietary requirements or allergies, please advise waitstaff. 
Due to the potential of trace allergens, we are unable to guarantee completely allergy-free dining. 
Menus are subject to seasonal change and public holiday 15% surcharge applies. 


