WELCOME TO
THE CAPE KITCHEN

Date Brulee- Cinnamon ice-cream, berries 15

Dark Chocolate Pave - hazelnut praline, vanilla mousse,
Honeycomb, pear sphere 15

Eton Mess - lemon curd, coulis, Chantilly cream, summer berries (gf) 14
The Cape Kitchen Trio of Ice-cream & Sorbet - Mini waffle cone 12

Gippsland Cheese - Housemade Lavosh - Quince Paste - Seasonal Fruit
- Shadows of Blue
- Tarago River Triple Cream
- Matured Maffra Cheddar

Individual / All Three 12/ 30

To complement:

Coffees - White/Black

Mocha

Mérk Junior Dark Hot Chocolate

Mérk Dark Milk + River Salt Hot Chocolate

Iced Coffee / Mocha / Chai / Choc

Prana Masala Chai

Soy / Decaf / Strong

Perfect South Australian: Sencha Green / Mint

The Cape Kitchen Teas: English breakfast / Earl Grey /
Lemongrass & Ginger / Chamomile Blossom / Chai / Peppermint
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Morris classic Tawney Port 9
Chamber Rutherglen Muscat 9
2014 Pizzini Picolit Dolce, King Valley 44
2015 Rob Dolan ‘White Label Late Harvest Semillon, Yarra Valley 50
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