
ONE BILL PER TABLE PLEASE

Lemon di Sorrento - fresh lemon sorbet with passion fruit centre and delicate lemon cream gelato on vanilla sponge and 
tequila lime syrup  16.0

Chocolate and butterscotch fudge cake smothered in caramel ganache and chocolate sauce served with
chocolate ice cream  14.0

Tiramisu – sublime layered coffee, chocolate and rum marscarpone on sponge fingers with fresh fruit 
and chocolate cigar  16.0

Baked lemon and coconut cheesecake served with seasonal fruit, raspberry compote 
and soft rolled cream  14.0

Ice cream selection served on brandy snaps with chocolate cigar, fresh berry coulis and cream anglaise  13.0

Caramelized vanilla crème brulee on blueberry base served with macadamia crunch and 
vanilla ice cream  16.0

Bella cassata – traditional ltalian delight of chocolate mousse and pistachio ice cream with chocolate sponge, coffee 
anglaise and mocca ice cream  16.0

Beach House Cheeseboard  (serves two)
Selection of New Zealand’s finest cheese’s served with cracker selection, fresh and dried fruit  35.0

Special Liqueur Coffee 12.5
Short black/ Long Black  3.5

Affogato   5.5
Mochaccino   4.5

Espresso Con Pana  3.5
Hot Chocolate   4.5

Glenmorangie 10 Year Old Single Malt
Glenfiddich 12 Year Old Single Malt

Remy Martin Xo Cognac 
Hennessy Cognac

Johnnie Walker Blue Label
please talk to our staff for a larger selection of whiskeys and cognacs

Seresin Late Harvest Riesling Dessert Wine  12.0/58.0
Pegasus Bay Finale Noble Semillon  70.0

Grahams 10yr Port  18.0/220.0
Grahams Six Grapes Port  15.0/145.0
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