Desserts

dine cheese selection

with fig, whiskey and walnut chutney,
walnut bread and oatcakes

dine sorbet and ice cream selection
with an almond and lime biscotti

dine biscuit and chocolate selection

Sesame bombe Alaska

sesame seed praline ice cream wrapped
in sponge, Italian meringue with saffron
and kalamansi syrup

Espresso cocoa nib panna cotta
smoked chocolate cremeux, macadamia
nougatine, poached dates, lemon, pear
and condensed milk ice cream

Peanut butter parfait

with coconut sorbet, lemongrass jelly,
toasted banana marshmallows,

curry crumble and passion fruit

Chilled rhubarb consommé
with tapioca pearls, yuzu jelly, sake lime
granite and rhubarb water

Warm Valrhona chocolate and
caramel centered fondant

with Earl Grey mascarpone, blood
orange purée, citrus salsa and orange
marmalade ice cream

The dine dessert plate
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Dessert Wine oLass  sotnie

Chéateau Gravas Sauternes 18.00 65.50
Gironde, France 2007 (375 ml)

De Bortoli Noble One Botrytis Semillon 19.00 70.00
Australia, 2006 (375ml

Destiny Bay Dulce Suave Late Harvest  20.50 75.50
Cabernet Sauvignon Merlot
Waiheke Island, NZ 2007 (375ml)

Pyramid Valley Vineyards 78.00
Hill Vineyard Late Harvest Semillon
Marlborough, NZ, 2007 (750ml)

Alluviale Anobli Sauvignon Blanc 86.00
Hawkes Bay, NZ, 2008 (375ml)

Castello d’Albola, Vin Santo del Chianti Classico 155.00
Tuscany, ltaly, 1994 (750ml)

Lyszka Kastely Tokaji Aszu
Asz( Eszencia, Hungary, 1993 (500ml) 319.50

Chéateau Guiraud, 1er Cru Sauternes 325.00
Semillon and Sauvignon Blanc
Sauternes, France, 2001 (750ml)

Chéteau d'Yquem, 1er Cru Sauternes 790.00
Semillon and Sauvignon Blanc
Sauternes, France, 1999 (375ml)

Brandy and Cognac somL

D'Orville VSOP 7.00
Bas-Armagnac Delord VSOP 12.00
Calvados Chateau du Breuil Fine Calvados 9.00
Calvados Chateau du Breuil VSOP 9.50
Calvados Chateau du Breuil 15y.0 12.50
Courvoisier XO Cognac 40.00
Hennessy VS 12.00
Hennessy VSOP 12.00
Hennessy XO 25.00
Hennessy Paradis 45.00
Remy Martin VSOP 14.00
Remy Martin XO 19.00
Ports and Sherries somL
Grant Burge Aged Tawny 6.50
Penfolds Grandfather Port 19.00
Taylors 20 y. 0. Tawny 23.00
Taylors 10 y. 0. Tawny 12.00
Lustau Fino Puerto Fino 7.50
Lustau Amontillado Los Arcos 8.00
Lustau East India 11.50
Lustau Pedro Ximenez 12.50

Gonzalez Byess Palo Cortado Apostoles 20.00



