AFTER DINNER

CHEESE

TASMANIAN HERITAGE DOUBLE BRIE 450 TASMANIAN HERITAGE BLUE OPAL 420
MERSEY VALLEY VINTAGE CHEDDAR 420 VICTORIAN MILAWA CHEVRE 450

DESSERT

FRESH RASPBERRY & COCONUT SALAD W/ MINT & POMEGRANATE SYRUP 280
FLOURLESS DARK CHOCOLATE CAKE 270

STICKY DATE PUDDING W/HOT BUTTERSCOTCH SAUCE & VANILLA ICE CREAM 280
LEMONGRASS INFUSED SOFT CREME BRULEE 280
SAUTERNES JELLY W/ FRESH BERRIES, CREME ANGLAISE & COTTON CANDY 280

PAVLOVAW/BANANA, PASSIONFRUIT & CREAM 250
GOAT CHEESE ICE CREAM W/ RED WINE POACHED PEAR & HONEYCOMB 270

WHITE CHOCOLATE RICE PUDDING W/ ORANGE & CARDAMOM 240
MOROCCAN SPICED ORANGE M'HANNACHA PASTRY W/ CHESTNUT & ROSEMARY ICE CREAM 280

EAT ME WEEKEND CUPCAKE

ICE CREAM 2 SCOOPS 160 SORBET 2 SCOOPS 160
VANILLA BEAN RASPBERRY & LYCHEE
CHAMOMILE & BAKED APPLE BLUEBERRY & MANGOSTEEN
CHESTNUT & ROSEMARY PASSIONFRUIT & MANGO
ENGLISH BREAKFAST TEA COCONUT & LIME

SPICY CHILLI & DARK CHOCOLATE

DESSERT COCKTAILS

RED RUM - PAMPERO RUM, GRAHAM'S RUBY PORT, RED WINE POACHED PEAR, SPICES 360
LEMON MERINGUE TARTINI - ABSOLUT CITRON, BAILEY'S, LEMON 330
HARDSHAKE - ABSOLUT VANILLA AMARETTO, VANILLA ICE CREAM 290

COFFEE, TEA & CHOCOLATE

SHORT BLACK ESPRESSO go SCULLERY MADE HANDBLENDED TEA 100

DOUBLE ESPRESSO 155 HOT CHOCOLATE MILK W/ WHITE, DARK OR MILK CHOCOLATE 100
MACCHIATO g0

CAPPUCINO 100

LATTE 2100

SIDE — CHOCOLATE BUTTONS —WHITE, DARK OR MILK CHOCOLATE 30

MILK — FULL CREAM MILK, LOW FAT MILK OR SOY MILK

+7% VAT
+5% GRATUITY FOR PARTIES OF 6 OR MORE

EAT ME RESTAURANT



