Main Fare

Dessert

Raspberry pannacotta, milk chocolate ganache and local strawberries.
Seasonal fruit Pavlova with a pina colada anglaise.

Lime pannacotta with a minestrone of seasonal fruits.

Warm double chocolate fondant, vanilla bean ice-cream, macadamia nut praline.
Sticky date pudding, butterscotch sauce and pecan-caramel ice-cream.

Passion fruit creme-brule tart, crisp sugar shards and double cream.

Glazed strawberry and butter toasted almond tart.

Bilpin apple tart tartin, cinnamon ice-cream and palm sugar glaze.

Caramel- glazed pear and almond tart.

Warm berry crumble with vanilla scented chiboust.

Bread and butter pudding, orange sauce and double cream.

Dark and white Belgium chocolate mousse, with creme de cacao and almond tuille

2 course alternate serve menu - $45.00p.p
3 course alternate serve menu - $55.00p.p
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