( DESSERTS )

Coconut creme brulee, coconut sorbet, caramelised pineapple

Hot Valrhona chocolate fondant, iced double cream

Individual mango and almond tarts, frozen parfait, lime infused mango
Exotic fresh fruit soup, blood peach sorbet, sugared pailettes
Torrone ice cream, chocolate crust, caramel centre, raspberries

Australian and international cheeses, pear and vanilla chutney, walnut bread

( BARISTA )

ESPRESSO

A wonderful aroma, full, dark body and a layer of honey golden coloured crema

MACCHIATO ( SHORT )

An espresso ‘stained’ with a dollop of dense frothed milk

CAPPUCCINO

An espresso with firm creamy dense froth dusted with chocolate

FLAT WHITE

An espresso topped with steamed milk

CAFE LATTE

An espresso with steamed milk and topped with dense foam

LONG BLACK

A long espresso extraction with crema

MACCHIATO (LONG)

A double espresso ‘stained’ with a dollop of dense frothed milk

AFFAGATO
A long espresso extraction with vanilla bean ice cream
CHAITEA LATTE

Where East meets West in a spice sensation

ELMSTOCK'S FINEST TEAS

Earl Grey

Chai

Peppermint
English Breakfast
White Tea
China Jasmine

Green Tea

for one |16

for two 21
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( LIQUEUR COFFEE )

IRISH COFFEE
Chivas Regal 12 yr old with hints of charred pineapple

MEXICAN COFFEE
Cuervo 1800 Tequila, lingering orange finish

POLISH COFFEE
Wyborowa Single Estate Vodka with a slight lacing of lemon

JAMAICAN COFFEE
Appleton Estate VX Rum with hints of grapefruit

BRAZILLIAN COFFEE
Ypocia Ouro Cachaca with a squeeze of fresh lime

APPELATION CAFE
G.E Mezzanance Creme De Mure with lashings of blackberries

( STICKYS )

2005 Vasse Felix Cane Cut Semillon Margaret River, WA 9
2005 Yalumba Late Harvest Viognier Eden Valley, SA

2005 Joseph La Magia Botrytis Virgina, SA

2002 DeBortoli Yarra Valley, VIC I3
2005 Bimbadgen Botrytis Semillon Hunter Valley, NSW

2005 Seifried Riesling Ice Wine New Zealand

2002 Muscat de Beaumes de Venise Chote de Rhone, France

2000 Inniskillin “Oak Aged Vidal” Ice Wine Canada

( AFTER DINNER DRINKS )

Baileys
Frangelico

Tia Maria
White Sambuca
Chambord
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( BRANDIES, COGNACS,ARMAGNAC’S, CALDIVOS )

Martell Cordon Bleu 18
Hennessy Richard 145
Hennessy Cognac XO 28
Remy Martin Louis XIII 140
1946 Castare'de 95
1994 Domaine de Coquillon 47.5 Darroze 15
1967 Comte de Lamaestre 50
1970 Francois Gontier Domfrontais 18
( PORTS )
Grandfathers I5
Galway Pipe 8
Penfolds Directors Port 9

( DESSERT COCKTAILS )
Espresso Martini
Freshly expressed coffee with Absolut Vanilla and Mozart Black 5

Orange ltalian

Freshly expressed coffee, Kaluha, Cointreau, Amade and a rich cream float |5

Chocolate Martini
(A)LURE's Dark Chocolate Infused Absolut Vodka, Mozart Black and fresh cream I5

Strawberries and Cream

Fraise de Boise,Vanilla de Madagascar, Havana Club Anejo Blanco with fresh cream and fresh strawberries I5
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