
Dessert

Vanilla Crème brûlée 1195

Creamy centre and crisp toffee top

Marz Bar Cheesecake 1195

Rich chocolate and caramel cheesecake  
with a biscuit crumb base served semi-frozen 
with fresh strawberries and cream

Sticky Date Pudding 1195

House made pudding served hot with 
butterscotch sauce, vanilla ice cream  
and mint

Waffles 1195

Decadent Belgian waffles served with chocolate 
sauce, whipped cream, ice cream and topped 
with fresh strawberries

Chocolate Lava Cake 1195

A generous dollop of dark chocolate ganache 
melted through a rich mud cake and served 
with fresh whipped cream

Sorbet (GF) 995

A selection of raspberry, lemon and mango 
sorbets from premium sourced fruit

Coffee & Tea

Espresso, long black, Macchiato 4

Flat White, Cappuccino, Latte, Piccolo 430

Mocha, Vienna, Hot Chocolate, Chai Latte 490

Tea 430

Chamomile, English Breakfast,  
Earl Grey, Peppermint, Green

Extra Shot, Mug, Soy, Almond 1

Syrup 1
Vanilla, Caramel, Hazelnut

Affogato 6

ApÉritif 

Frangelico Affogato 1250

Baileys Affogato 1250

Kahlúa Affogato 1250

Limoncello 8

Port

Galway Pipe 8

After Dinner Cocktails

Espresso Martini 19
Vodka, Kahlúa, and espresso shaken and 
double strained 

Toblerone 18
Kahlúa, Frangelico, Baileys and cream,  
shaken and poured over honey

South Side 18
Ink Gin, lime juice, mint and topped with soda

Old Fashioned 19
A double shot of Whiskey, sugar, bitters and 
orange, topped with soda water

Dessert Menu

Please advise your waiter of any allergies 
we should be aware of. (GFA) Gluten 
Friendly Available. (GF) Indicate items 
most suitable for people with gluten 
intolerance. (V) Indicate vegetarian items.  
*15% surcharge applies on public holidays.


