DESSERTS

Rabot Chocolat Lava $20 (V)
Melting chocolate pudding with coconut milk sorbet.

Mousse au Chocolat $16 (N)
Rabot Estate ice cream.

The Magnificent Piton $17 (V, WW, A)
Flambeed meringue with chocolate sauce, banana and caramel.

Citrus Groves $16 (N)
Passionfruit curd, sable biscuit, caramelised banana and meringue.

So Creole $17 (A, N)
Caramelised pineapple, coconut sponge, creole rum cream and
rum raisin ice cream.

Rabot Marquise $16 (N)
72% chocolate pave with cacao nib crunch base.

Chocolat Pannacotta $16 (VE, DF)
Coconut milk and dark chocolate pannacotta

Homemade Sorbets $14 (VE, WW, WD)
Coconut, watermelon, cacao pulp, soursop and caramelise banana




DESSERT WINES

GLASS
CHAMPAGNE
125ml
Gonet Medevill, Premier Cru Blanc de Noir  $25%
Champagne, France

Billecart Salmon Brut Reserve
Champagne, France

SWEET WINES

125ml
Chateau L'Ecole $15
Sauternes, France
Cadillac
Monbarzilliac, France

70ml
Hetszolo Aszu 5 Puttonyos $20+
Tokajo, Hungary

70ml
Vidal lce Wine $300E

Miagra, Canada

BOTTLE

750ml
$150

375ml
$100

750ml
$85

375ml
$50

500mi
$100

500mi
$250




FORTIFIED WINES

MADEIRA

Malvasia, Pereira D'Olivier 2000
Madeira, Portugal

Beal, Pereira D'Olivier 1988
Madeira, Portugal

SHERRY

Dry Olorosso, Don Nuno,
Lustau Bodegas
Jerez, Spain

Amontillado, Barbadillo Estillo

PORT
Quinta Da Colmaca LBC 2005
Porto, Portugal

Graham’s Vintage Port 1977
Porto, Portugal

ARMANGAC

Armangac D'Orange, Chatecau Belle Brise
Armangac, France

GLASS

0l
$25++

F0ml
$35

125ml

$15

125ml

$15

25ml

$15

125ml

$50:\|:\|:\|:

50ml
255

BOTTLE

750ml
$80

J50ml
$300




