
DESSERT MENU
DESSERTS ALL $ 12

DARK CHOCOLATE BROWNIE,
Mixed Nuts, Candied Chilli, Espresso Syrup with

Rum and Raisin Ice Cream (N)

ENCHANTED FOREST,
White Chocolate Mousse, Meringue, Amarena Cherry Puree,

Basil Truffle Syrup, Mulberry Jelly, Black Peppered
Strawberries and Choc Mint (G)

MILAGRO AFFOGATO,
Double Shot of Espresso, Vanilla Ice cream,

Roasted Hazel nuts and Port Raisins (N)

PASSIONFRUIT CATALANA,
Smooth Passionfruit Brulee, Butternut Pumpkin Jam, Nutmeg

and Spiced Biscotti Biscuits (N)

STICKY DATE PUDDING,
Butterscotch Sauce and Vanilla Ice Cream

dolor sit amet

*Acqua Panna 500ml ( St ill ) 5.5
*San Pellegrino 500ml ( Sparkling ) 5.5
*Guava Drink 4
*Lychee Drink 4
*Aloe Vera Drink with Lychee 4
*Roasted Coconut Juice 4
*Lemon Lime & Bitters 4
*Ginger Beer 4

POTS FOR 1 - $ 4.00 POTS FOR 2 - $6.00

*GRANNY'S GARDEN St rawb & Rhubbarb
*"TEAVANA" NIGHT TIME - RELAXING

*MEXICAN MANGO CHILLI
SPECIALTY LOOSE LEAF TEA

*PUNJABI CHAI ( Contains Almonds )
*CHINA JASMINE GREEN TEA

*Espresso / Short Black 3.5
*Short Macchiato 3.5
*Long Black 3.5
*Long Macchiato 3.5
*Cappuccino 3.5
*Flat White 3.5
*Café Latte 3.5
*Mocha 3.5
*Hot Chocolate 3.5
*Babycino 1
Double Shot 0.5
Decaf 0.5

100% ARABICA BEANS
FRESHLY ROASTED IN NOOSA

GOURMET SPECIALTY COFFEE

PALETTE
CLEANSER

Black Sambuca
Baked Eggnog
with Peruvian
Cream
( G ) $ 3


