. 2am: dessertbar
by Janice Wong

B COURSE
" DEGUSTATION MENU

Bubbles

Berry, Oat Panna Co'[ta, Rosella Bubbles, Nitro Rose Oat -
Milk Ice.Cream

.
Energy

Salty Popcorn F"ajfa'\t, Potato Chip, Popcorn Shoots,
" Lemon Aspen Sorbet, Anzac Biscuits

®

Fire &'Ice

Spiced Rim Ic.e Cream, Caramel Fudge,
Miso Chocolate Cake, Earl Grey Tea Jelly

0 L st

Moss

Ital|cus Rosolio Di Bergamotto Liqueur, Yoghurt, Vanilla Ice Cream,
Eucalyptus Jelly, Geraldton Wax, Finger L|mes

Y
\Ngter

Chocolate H20, Salted éarame\, Chocolate Soil, Yuzu Sorbet
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Applicable Surcharges: Credit Card 1.5% - Sunday 10% - Public Holiday 15%



® 2am : dessertbar
by Janice Wong

* COCKTAIL PAIRING

aE ' Welcome Drink on Arrival

il /’
¥ ;
J_:' |

o
" Quandong Fruit
Quandong Fruit, Applewood Gin, Italicus Bergamot Liqueur,
. Elderflower, Maidenii Classic Vermouth, Peach Kombucha
s Pepper Berry
o & F B}
o " Killara Bush Ligtieur, Blood Lime, 23rd Street Not Your Nanna's
! Brandy, Pepperberry, Cucumber Bitters, Ginger Beer
b\\‘\
O N\
Golden Wattle
Golden*Wattle, Brookie’s Mac. Liqueur, Otter Craft Distilling
Cocoa ' Vodka, Clarified Strawberry, Wattleseed Meringue
Lt Treat to Finish
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Applicable Surcharges: Credit-Card 1.5% - Sunday 10% - Public Holiday 15%



