
DESSERTS

CRISPY ROAST POTATOES & CREAMY MASH GF

HONEY-GLAZED SEASONAL VEGETABLES GF

WINTER GREENS TOSSED IN HERB BUTTER GF, DFA

GOLDEN YORKSHIRE PUDDING

RICH, TRADITIONAL BEEF GRAVY GF. DF

HEARTY CASHEW, LENTIL & SWEET POTATO ROAST VE

TRADITIONAL ROAST WITH ALL THE CLASSIC FIXINGS. 
CHEF’S SELECTION OF SUCCULENT MEATS. 

ADULTS $30 
KIDS $12

SERVED WITH ALL THE TRIMMINGS
TO SHARE

ASK OUR FRIENDLY STAFF FOR THE ROAST MEATS OF THE
DAY. AVAILABLE  EVERY SUNDAY FROM 12PM UNTIL SOLD
OUT. T&CS APPLY.

VEGAN OPTION
DF DAIRY FREE, GF GLUTEN FREE, GFA GLUTEN FREE AVAILABLE,V VEGETARIAN,
VE VEGAN. DISHES MAY CONTAIN TRACES OF NUTS.

SUNDAY ROAST

SUMMER BERRY PAVLOVA 18
crisp merengue with a marshmallow center, vanilla cream & fresh berries. GF

CREME BRÛLÉE 18
silky vanilla custard, caramelised sugar crust, raspberry sorbet, tuile wafer.

AFFOGATO & CHOUX 18
vanilla ice cream, hot espresso, dark chocolate & custard-filled Choux
pastry. Ask our team to add on a liquor $9

TRIO OF SORBET 15
chef’s choice of sorbet with summer berries & mint compote. VE, GF


