
HOUSE MADE APPLE & WALNUT STRUDEL | 14
Served warm from the oven, with vanilla custard
CHERRY BLINTZ | 18.5 (GF Option)
Sour cherry and sweetened cottage cheese crepe, drizzled with a fresh berry coulis, 
served with vanilla ice cream
NUTELLA CREPE | 14.5 (GF Option) 
Nutella filled crepe, served with vanilla ice cream 
AFFOGATO | 12.5   (GF ice cream +$0.5)
Vanilla ice cream scoop topped with fresh espresso coffee
(Add Frangelico, Amaretto or Cointreau liqueur +$5.50)
ICE CREAM SUNDAE | 12.5   (GF ice cream +$1.5)
Vanilla ice cream sundae with a choice of house chocolate sauce or strawberry 
topping, topped with crushed nuts
DESSERT SPECIALS
Check our specials board for desserts of the day

TEA, COFFEE, CHOCOLATE

ICED CHOCOLATE / ICED COFFEE | $8.5

ESPRESSO COFFEE | $5
Cappuccino, Latte, Short Macchiato, 
Long Macchiato, Long Black, Flat White
Short Black $4.5

TEAS | $5.5
English Breakfast, Earl Grey, Russian 
Caravan, Chai Latte, Green, Peppermint, 
Camomile
Sticky Chai $6.5

HOT CHOCOLATE | $6.5

BELGIAN HOT CHOC SPOONZ STIRRERS
MILK OR DARK CHOC | $8.5
Kahlua or Baileys infusion +$4

SOY, +COFFEE SHOT, DECAF | $0.5

AFTER DINNER DRINKS

Late Harvest Furmint (Hungary) | $11 
Tokaji Aszu 6 Puttonyos (Hungary) | $18

Unicum (Hungary) | $9.5
Jagermeister (Germany) | $9.5
Becherovka (Czech) | $9.5
Fernet Branca (Italy) | $9.5

Manzanilla Sherry (Spain) 60ml | $11

Tawny Port 60ml | $8.5

Hennessy X.O. Cognac (France) | $32


