Desserts

APPLE & COCONUT CRUMBLE (GF)
haked & served with ice cream & cream

$9.90

" TOASTED MARSHMALLOW BROWNIE (GF)
= toasted marshmallows on a chocolate brownie served with ice cream & cream

$10.90

CHOC OOZE
oozing cake topped with honeycomb,
ice cream & cream

$10.90

CHURROS
dipped in cinnamon sugar, served with fudge sauce & cream

$11.50

CHOCOLATE SUNDAE
vanilla ice cream smashed with oreos, fudge sauce & KitKat
topped with cream

$10.90

STICKY DATE PUDDING
served with butterscotch sauce, ice cream & cream

$10.90

BELGIAN WAFFLE
with ice cream, cream & fudge sauce

$10.90




Cakes & Slies

CREME BRULEE (GF)

baked custard with caramelised sugar & a wafer stick
$9.90

CITRUS TART

a sweet pastry filled with tangy citrus, dusted with icing
sugar
$7.50

PECAN PIE
pecans & butterscotch filled into a tart shell

$8.50 — N

BLUEBERRY & ALMOND TART
blueberries & almond cream baked in a tart, topped with
more blueberries

$8.50

P P oW

STRAWBERRY CHEESECAKE (GF)
a creamy baked cheesecake topped with a strawberry
fruit filling

$9.50

Cake Cabinet

PLEASE SEE OUR DISPLAY CABINET
FOR TODAY'S SELECTION OF FRESH
CAKES & SLICES.

ALL CAKES ARE SERVED WITH A SIDE 4
OF FRESH CREAM. \



