Desserts

Rum baba, creme diplomat
Vanilla cream, Marnier, mandarin
Chocolate truffles (2 piece)

Today’s cheese
Hard

Soft
Semi-Hard

All three

Post Dinner Drink

Fighting Gully Road Petit Manseng 2017
Beechworth, VIC

Laherte Freres Blanc de Blancs NV
Champagne, France

F. Savart ‘L'Ouverture’ Premier Cru NV
Champagne, France

Eric Bordelet ‘Poire Granit’ Cider 2018
Normandy, France (750ml)

F. Voyer ‘Terres du Grande Champagne’ Cognac, France
Tesseron ‘Lot 53" Cognac X0 Grande Champagne, France
Comte de Lamaestre 1990 Bas Armagnac, France
Victor Gontier Calvados Domfrontais AOC 2008, France

Quinta do Noval Tawny Port NV Douro, Portugal

Nonino Moscato Grappa Friuli, Italy
L. Serafino ‘Grappa alla Chamomilla’ Piedmont, Italy

Braulio Alpino Amaro Valtellina, Italy

Fernet Branca Amaro Milan, Italy

Amaro Nonino Friuti, Italy

Amaro Montenegro Montenegro Bologna, Italy
Averna Amaro Sicily, Italy



Aperitifs

Eric Bordelet ‘Poire Granit’ Cider 2018
Normandy, France (750ml)

Two Metre Tall Farmhouse Cider
Hayes, Tasmania (750ml)

Equipo Navazos ‘I Think” Manzanilla
Jerez, Spain (375ml)

Bordiga ‘Bianco’ Vermouth di Torino, Italy

Cing a Sept "Small Batch’ Pinot Noir Vermouth Mornington, VIC

Carpano ‘Antica Formula’ Sweet Vermouth Torino, Italy

Cocktails

Carlton Collins - Beefeater Gin, Heiwa Yuzushu, Fresh Lemon Juice, Ginger

Wet House Martini - Balcombe Gin, Cocchi Americano, Manzanilla

Negroni - Campari, Antica Formula, Beefeater Gin

Non Alcoholic
NON #2 Spritz - Caramelised Pear, Kombu, Lemon

Seedlip ‘Garden 108 Herbal’ - Non Alcoholic Gin & Tonic, Cucumber, Lemon

Beers

Lygon Lager 4.2%

Peroni Red Can 4.7%

Hawkers Pilsner, 5%,

Colonial Brewing Co Small Ale, 3.5%
Heaps Normal Quiet XPA, 0.5%

Coopers Green Longneck 4.5% (750ml)
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A surcharge of up to 1.2% applied to credit card transactions. A surcharge of 15% will apply on Public Holidays.



