DESSERTS

Trio of Fruit Sorbet $8.95
Chef’s selection of fat free sorbet’s topped with passionfruit pulp
& wild strawberries

Petit Serve of Fruit Sorbet $3.95
Your choice of a generous single scoop of strawberry, mango or lemon
& lime, then topped with fresh passionfruit pulp & wild strawberries

Sage Ice-Cream Sundae $10.95
Smooth chocolate ice cream, marshmellows, roasted almond flakes,
Vanilla custard, mixed berry compote, strawberries & chocolate wafers

Devil Chocolate Mud Cake $10.95
Warm moist chocolate mud cake topped with homemade mixed black
forest berry compote, smooth chocolate ice cream & chocolate sauce

Country Pear & Ricotta Tartlet $11.95
Smooth baked ricotta cheese cake in a sweet fluted tart pastry shell then
topped with caramelised pear. Accompanied with lemon sorbet

Classic Chocolate Bavarian $11.05
Smooth Dark & white chocolate mousse on a cookie crumb base,

Served with French vanilla ice cream, Bailey’s custard &

Italian chocolate rolled wafers

Summer Berry Bliss $11.05
Plump juicy blueberries & raspberries on a creamy French vanilla
custard layer in a chocolate lined pastry shell. Topped with a honey

glaze & served with strawberry sorbet

(Meuse BFaveuriie

Cinnamon Sticky Date Pudding  10.ss
Warm pudding served with French vanilla

ch cream and homemade butterscotch sauce . /

DESSERT COCKTAILS a1

Sage Sunset Taste the summer sunset with a tropical blend of mango, strawberry and coconut

Lychee Kiss Indulge your senses with the aromatic mix of lychee and cranberry
Frozen Daiquiris Lots of fruity flavours
Toblerone A decadent blend of creamy chocolate and coffee flavours

kPina Colada Let the original taste of the tropics take you away
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