cafeD

DESSERTS

CARNAROLI RICE PUDDING 'BRULEE'
Port Soaked Dried Cherries

CHOCOLATE CAKE
Chocolate Mousse, Chocolate Sauce, Créeme Anglaise

LEMON SEMIFREDDO
Pineapple, Mango, Berries, Ginger and Mint Syrup

CARAMEL POT DE CREME
Whipped Cream, Caramel Sauce, Pecan Praline

STRAWBERRIES IN BALSAMIC VINEGAR
Vanilla Bean Ice Cream, Cracked Black Pepper

BREAD PUDDING
Rhubarb, Raspberries, Vanilla and Champagne Sabayon

7.50 each

? Espresso, Dark or White Chocolate Martini $9.50

Port & Madeira
01 Dow’s Late Bottled Vintage Port 7.50
Dow’s 10 year Tawny Port 9.50
Leacock Bual 10 year Madeira 9.50

Sweet Wines
Brillet Pineau des Charentes 7.50

03 Westerly Vineyards 'Apres' Late Harvest Viognier
12.50 glass | 50. bottle (375 ml)

06 Jaboulet Muscat de Beaumes-de-Venise
10.50 glass | 42. bottle (375 ml)

Bonny Doon Framboise
5.50 glass | 22. bottle (375 ml)

Coffee Drinks
Bailey’s & Coffee
Kahlua & Coffee

Frangelico & Coffee

Amaretto & Coffee

Grand Marnier & Coffee

Sambuca & Coffee

Tuaca & Coffee

7. each

Cordials
Grand Marnier Cordon Rouge 10.
Grand Marnier Centenaire 31.
Romana Sambuca 7. | Sambuca Nero 7.
Amaretto di Saronno 7.

Belle de Brillet 10. | Cointreau 9.
Chambord 8. | Drambuie 7.
Frangelico 7. | B&B 9.
Patrone Citronage 9. | Kahlua 6.
Tuaca 7. | Licor43 6.

Pallini Limoncello 8.

Bailey’s Irish Cream 7.
Starbucks Coffee or Cream Liqueur 7.
Godiva Dark, Mocha or White Chocolate Liqueur 6.

Coffee & Tea

Rao’s Ethiopian Yergecheffe 3.
Rao’s French Roast Decaf 3.
Espresso 2.50 | Cappuccino 4.

MEM Loose Tea’s 4./pot
Blue Flower Earl Grey | Darjeeling (Organic)
Gunpowder (China Green, Organic)
Moroccan Mint (Gunpowder/Mint) | Linden Flower
Rooibos (Orange/Vanilla) | Decaf English Breakfast



