
              

 

 

DESSERT 

For those with a sweet tooth try one of our desserts, all prepared in house by our Chef. 

  

Handmade ice cream timbale featuring native anise and wattle seed on a chocolate river mint sauce 

  

Individual lemon pudding with Davidson plum ice cream, vanilla and Lilly Pilly anglaise 

  

Soft centered chocolate fondant cooked to order served with brush cherry and Yarra Valley strawberry compote 

  

Native pine flavoured bavoise with honey and macadamia nut mousse, blood lime coulis 

  

Semi-freddo of Strawberry Eucalyptus & dark chocolate swirl on an    amaretto chocolate sauce 

  

Cheese platter of Gippsland cheeses w apple and Muntrie berry leather and house made quince paste 

  

 


