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Chocolate Brioche mevfin_q

Served warm with orange toffee sauce, ® chocolate ice cream

Pear © angijmne Tart
Anise _poacﬁec{ pear fmngi}aane tart, served warm with licorice
gelato

Chocolate Mousse
Dark chocolate mousse, served with mixed berry compote © vanilla Ice
cream

Burnt Honey ® Yogﬁurt Panna Cotta
Served with stmw[ierry coulis @ soft nougat

Cheese Board
Served with onion jam, quince  paste crispbread
1 cheese 13.5, 2 chesses 17.5, 3 cheeses 21.5

Enterprize Dairy double cream Brie

Region: Gippsland Victoria

Milk: Cows

Description: From the lush, rich pastures of Gippsland (Victoria), this double cream Brie exhibits the characteristics of a cool
climate surface-ripened cheese. The finish is buttery and smooth

Woodside Swag

Region: McLaren Vale South Australia

Milk: Goats

Description: This cheese was developed to showcase the freshness of the Chevre and the contrast the ash gives to the surface.
Ash reduces the acidity on the surface of the cheese offering a complex mouthful.

Maffra Farmhouse Cheddar

Region: Gippsland Victoria

Milk: Cows

Description: From the region of eastern Gippsland, Victoria, hails this smooth, compact cheddar made to traditional methods.
Aged for 12 months, it exhibits slight acid on the front palate, full flavour and a clean finish

Beaufort

Region: Haute Savoie Mountains France

Milk: Raw Cows milk

Description: Beaufort is a large, round, mountain cheese produced in the province of Savoie in the French Alps. When imported
into Australia the cheese is generally 2 years old and hence exhibits a moist crust under which there is a thin grey layer that
gradually melts into the pate. The flavour is complex, with a strong aroma and a subtle taste of salt.

Cropwell Bishop Stilton

Region: Midlands England

Milk: Cows

Description: This traditional natural rind cow’s milk cheese is from the northern Midlands of England. The cheese will exhibit dark
chocolate and intense spicy blue flavours. It should be rich and creamy with a clean, lasting, tangy finish.



