Desserts
Meringue aux fraises



$13.50
Marinated strawberries, served in a meringue case, with ice-cream, crème Chantilly 
& strawberry coulis.
Assiette de Chocolat










$14.50

A selection of chocolate degustation treats.
Tarte aux Amandes et Framboises








$13.50

Warm Raspberry & Almond Tart served with Vanilla crème anglaise & crème Chantilly.
Crêpes au citron



$13.50

Traditional French crêpes, served with lemon sauce & ice-cream.
Crème Caramel



$13.50
Light baked custard with toffee sauce, served with crème Chantilly.
Brûlée au Chocolat



$13.50

A rich chocolate & Kahlua baked crème anglaise, served with ice-cream & a cat’s 

tongue biscuit.

Profiteroles











$13.50
Delicious profiteroles, filled with brandy custard & crème Chantilly.


   

Panacotta aux Fraises









$13.50

A delicious vanilla & strawberry Panacotta topped with real strawberry jelly &

served with biscotti & seasonal fruit.
Assiette de Fromages







Une personne

$18.00

A selection of 3 cheeses, served with fresh or dried fruit, baguette

Deux personnes
$27.00

or crackers.
Cakeage (BYO Cake)










$4.00pp

Les Boissons Chaudes
Café Serré (Short Black)



$3.00
Café Allongé (Long Black)



$3.50

Macchiato



$3.50
Cappuccino & Café au Lait (Flat White)



$4.00
Latté (Standard or Chai)









$4.00
Affogato











$5.50

Café au Liqueur










$8.00

Thé (English Breakfast, Earl Grey, Herbal, Green)






$3.50
Chocolat Chaud



$4.00
Mocha



$4.00

BYO Charge - $7 per bottle.


Surcharge of $5 per person on Public Holidays.








