SUMMER | EXECUTIVE CHEF : DARREN SHEAD | HEAD CHEF : PATRICK HADDOW

DESSERT
A VERY EXPENSIVE CHOCOLATE BAR peanut butter, almond dacquiose, chocolate mousse, 20
chocolate glaze
PEACH TARTE TATIN caramelised white chocolate ice cream 18
BUTTERMILK & LEMON PANNACOTTA (GF) macerated strawberries, honeycomb 17
TOASTED MARSHMALLOW (GF)
SALTED CARAMEL POPCORN (GF)
SEASONAL FRUIT SORBET (GF) 7
AFFOGATO vanilla ice cream (GF)
(additional liqueurs available) 9
CHEESE SWEET & FORTIFIED 75ML  bottle

THE CADENZA, 2023
DELICE DE BURGOGNE, FROMAGERIE LINCET Late Harvest Gewilirtztraminer 16.5 75
cow's milk, triple cream, Burgundy, FR Bendigo, Central Otago, NZ (375ml)
GOAT WAIKATO, MERCER ALVEAR, MOSCATEL, NV 10 80
goat's milk, Pukekohe, NZ Montilla, Cérdoba, ES (750ml)
CUR,AD,‘l’k’ LHI‘)RV‘,\\I'ED CHATEAU RIEUSSEC, 18 80
ewe's milk, Nelson, CARMES DE RIEUSSEC, 2018
BARRY'S BAY BLUE, BARRY'S BAY Sauternes, Bordeaux,
cow's milk, Akaroa, NZ CHURCHILL'S RESERVE, NV 10.5 100
served with lavosh, toasted bread, fruit Duoro, PT (750ml)
(GF accompaniments available) CHURCHILL'S 10 Y.0 TAWNY, NV 225 207

Duoro, PT (750ml)
DIGESTIF COCKTAILS COGNAC & WHISKY 30ML  60ML
ESPRESSO MARTINI 19 COURVOISIER VS Cognac 12 23
Vodka, coffee liqueur, creme de cacao, espresso

HENNESSY VS Cognac 14 27
AND TO ALL A GOOD NIGHT 20 ,
Bourbon, tequila reposado, cherry brandy liqueur JL PASQUET L'ORGANIC 07 Cognac 17 33
LAST MAN STANDING 19 P FERRAND 1ER CRU 1840 Cognac 16 31
Gin, rye, Fernet Branca, Campari AUCHENTOSHAN 12 Y.0 Lowland 12 23
PALMETTO : 18 GLENFIDDICH 12 Y.O Speyside 14 27
Demarara rum, sweet vermouth, orange bitters
COFFEE COCKTAIL 20 GLENDRONACH 12 Y.0 Highland 17 33
Cognac, port, whole egg, nutmeg KILKERRAN 12 Y.O Campbeltown 19 37
GRASSHOPPER 18 LAPHROAIG 10 Y.O Islay 15 29
Creme de menthe, creme de cacao, cream

THOMSON TWO TONE Auckland, NZ 14 27
FAIR TRADE COFFEE & ORGANIC TEA LIQUEUER & AMARO 30ML  60ML
PEOPLE'S COFFEE KOAKOA LIMONCELLO Kapiti, NZ 12 23
black 4.5 DRAMBUIE Edinburgh, UK 11 21
white _ 5 FRANGELICO Canale, IT 1 21
+ soy or oat milk .5

DISARONNO Saronno, IT 1" 21
HOUSE MADE CHAI LATTE 6

QUICK BROWN FOX Dunedin, NZ 12 23
CALLEBAUT 70% HOT CHOCOLATE 6 )
house-made marshmallow BAILEYS Dublin, IE " 21
LIQUEUR COFFEE 17

AMARO MONTENEGRO Bologna, IT 12 23
LIQUEUR HOT CHOCOLATE 17 o

AMARO AVERNA Sicily, IT 11 21
house-made marshmallow
FINE & DANDY TEA 5.5 AMARO RAMAZOTTI Milan, IT 11 21
english breakfast / earl grey / green / peppermint ZUCCA RABARBARO Saronno, IT 12 23
chamomile & cinnamon / lemongrass, ginger & kawakawa FERNET BRANCA Milan. IT 12

GLUTEN FREE MENU/ GROUP MENUS/ GIFT VOUCHERS available at reception or online

Please make your server aware of any food allergies
2% credit card surcharge



