
 
  
 

 
 
 
d e s s e r t s 
 
 
Ameretto and mascarpone parfait, white chocolate peach sauce,  
raspberries and mango sorbet                                                                 16.00 
 
Baked coconut and black sticky rice custard with palm sugar,  
caramelised banana and coconut sorbet, coconut wafer                16.00 
 
Banana and honey Souffle with honey ice cream , crème fraiche 
and honeycomb                                                                                     16.00                    
 
Blue cheese , poached pear and date crumble , spiced  
butternut ice cream with sauternes pannacotta                                  16.00 
                                                                                                                                   
Soft textured chocolate gateau, Belgium chocolate sorbet,  
cocoa nib tuile                                                                                           16.00 
 
Assiette of Ice cream/sorbet/gelato                                                        14.00       
                                                                                               
 
c h e e s e  
 
Cheese of the Day  blue / soft / hard w seasonal accompaniments, breads 
& crackers 
1  cheese                                                                                                     15.00 
2  cheese                                                                                                     18.00 
3  cheese                                                                                                     24.00 
  
 
‘Zentvelds’ Byron Bay Coffee  
  
 Twinings English Breakfast, Earl Grey, Russian Caravan, 
  
Irish Breakfast and Orange Pekoe 
 
 Peppermint, Jasmine, Chamomile and Green Tea 
 
 All served with our homemade petit fours                                             6.00                   
  
  
  
ALL PRICES INC GST | 10% SURCHARGE APPLIES SUNDAY 
 
  
 


