
DESSERTS 
 Cheesecake Brûlée, Mandarin Sorbet (E)(N)   	  $24 

Red Fruit Crumble, Vanilla Ice Cream  	 $24 

 70% Chocolate Ganache, Miso Tuile, Rice Ice Cream, 	  $24 
Dulce De Leche Sauce (E) 

 Iced Espresso (E)(GF)(A)   	  $18 

Mochi Selection (Choice of 3)    	 $29 

Please ask your waiter for today’s selection 

Vegan options available 

HOMEMADE ICE CREAM AND SORBETS
Vanilla Bean Ice Cream(GF)(V)   	 $6

Chocolate Ice Cream (GF)(V)   	 $6

Honeycomb Ice Cream (GF)(V)   	 $6

Coconut Sorbet (DF)(GF)(V)(VG)	 $6

Mango Sorbet (DF)(GF)(V)(VG) 	 $6 

Lychee Sorbet (DF)(GF)(V)(VG)	 $6

   Signature Dish | V Vegetarian | R Raw | SF Contains Shellfish | SE Sesame | S Contains Soy | N Nuts | E Egg
GF Gluten Free | VG Vegan| CS Certified Sustainable | LS Locally Sourced | A Alcohol | DF Dairy Free | P Pork |MU Mustard

The allergen information on the menu is a guide only. If you have any allergies or special dietary needs, please inform our team before ordering.
We are happy to help you choose suitable items or prepare a dish to meet your needs. Be advised that food prepared here may contain or may have come into contact 

with allergens.Items with * are not included in any package. All prices are in US dollars and are subject to a 10% service charge plus 17% gst.


