
A�er Dinner Cocktails Cognac, Armagnac & Calvados

Scottish Single Malt WhiskiesLiqueurs

Cappuccino-tini 22

Lemon Meringue  26

Flaming Lamborghini 40

Espressotini - Classic  22

Espressotini - Flavoured 22
Choose from: Almond, Butterscotch, Cherry, 
Chocolate, Coconut, Hazelnut, Orange, Raspberry, Spiced
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145

2024

15 70

20 85

Amarula South Africa 14

Baileys Ireland 14

Chambord France 15

Disaronno Amaretto Italy 15

DOM Benedictine France 16

Drambuie Scotland 15

Frangelico Italy 14

Kahlua México 14

Luxardo Limoncello 90ml Italy 19

Stones Green Ginger Wine England 15

Laphroaig 10 Islay 17

Lagavulin 16 Islay 21

Talisker 10 Isle of Skye 16

Oban 14 Highlands 18

Highland Park 18 Speyside 27

Dalmore Cigar Malt Reserve Highlands 27

Glenmorangie The Lasanta 12 Highlands 18

Balvenie Double Wood 12 Speyside 20

Glenlivet 18 Speyside 22

Glenfiddich 12 Speyside 18

Hennessy vs Cognac Cognac, France 13

Courviosier XO Cognac, France 17

Delord Armagnac Vintage 1988 19
 Armagnac, France

Massenez Pomme Prisonniere 19
 Calvados, France

Massenez Poire Prisonniere Alsace, France 19

Vanilla crème brûlée served with biscotti and raspberry coulis  GF*  21

House made chocolate brownie, served warm with raspberry coulis, 21
cream or vanilla bean ice-cream  GF

Apple and white chocolate cigar served with salted caramel sauce, 21
biscuit crumbs and vanilla bean ice-cream  

Malva pudding with Amarula crème anglaise and vanilla  21
bean ice-cream

Dom Pedro - your choice of whiskey, Amarula, Kahlúa or Frangelico, 21
blended with vanilla bean ice-cream GF

Affogato / Affogato with liqueur 16 / 21

Chateau lemon sorbet with caramelised oranges, biscuit crumb  21
and a passionfruit curd GF* DF V VE*

Nutty Chocolate Sundae. Vanilla bean ice cream, mixed candied nuts, 21
chocolate sauce GF* 

Belgian waffle with cream or vanilla bean ice-cream and maple syrup 21

Cheese board made from a selection of NZ cheese’s with a whole lot 30
of deliciousnesss GF




