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LES DESSERTS

CREME CARAMEL
RUM BABA

Brioche, Chantilly mascarpone, Jamaican rum, lemon zest

GRANDE PROFITEROLE

Vanilla bean ice cream, hot Valrhona chocolate sauce

ICE CREAM

French Tahitian bean, maraschino cherry compote
FLAMBE CREPE SUZETTE

Oranges, Grand Marnier, ice cream ‘Cooked Table Side’
PARLOUR'S HOT CHOCOLATE

Hot chocolate served with vanilla Chantilly cream

Optional: Triple Sec 15, Kahlua 15, Sailor Jerry Spiced Rum 16, Woodford Reserve 15

LES FROMAGES

Served with chutney + bread

DELICE DE BOURGOGNE
White mould, France

HEIDI GRUYERE

Semi-hard, Tasmania

LANGRES
Wash rind, France

BLEU D'’AUVERGNE

Blue cheese, France

LIQUID DESSERT

ESPRESSO MARTINI
SKYY Vodka, Kahlua, espresso, gomme

60ml
NV RIESLINGFREAK NO 7 RIESLING 17
Clare Valley SA
2018 LE TERTRE DU LYS SAUTERNES 20

Sauternes AOC
COFFEE & TEA

15% surcharge applies on public hofidays — 10% service charge applies to all groups 8+
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