DESSERTS

LEMON BLONDIE (V) | 18
creme fraiche, blueberry compote

CHOCOLATE CHEESECAKE (V) |18
dark chocolate cheesecake, biscoff base,
dulce de leche, fresh berries, chocolate shards

PINA COLADA TIRAMISU (V)(GF) | 18
coconut rum-soaked sponge, pineapple cream,
toasted coconut and lime

STICKY DATE AND PECAN PUDDING
(VE)(GF) | 18

coconut caramel, plant-based vanilla ice cream

ADD ICE CREAM | 3

a $5 cakeage fee applies when bringing a cake
we will happily supply serving utensils

COFFEE

espresso coffee | 5

chai latte, hot chocolate | 5
mug + $1

lactose free milk + 50c

soy, almond, coconut milk + $1

T2 TEA
pot of tea | 4.5

English breakfast, earl grey, peppermint,
chamomile, green, chai

(V) vegetarian, (VE) vegan, (GF) gluten free,

Please alert wait staff to any allergies. We take these
seriously but cannot guarantee meals without traces of
allergens. ltems marked GF are prepared with gluten free
ingredients but may not be suitable for coeliacs. Please
speak to staff for more information.

15% surcharge applies on public holidays.



