
 

To Finish 

 

DARK CHOCOLATE MOUSSE  stack  (serves 2-4)  24.0 

MANGO COCONUT dome, toasted coconut, coconut sorbet  14.0   

LEMON polenta cake, orange syrup, pistachio icecream 11.0 G 

STICKY DATE pudding with butterscotch sauce, walnut icecream  13.0  G 

LAMINGTON stack, ganache, toasted coconut    14.0  

RASPBERRY and chocolate coconut slice, coulis, coconut sorbet  14.0 V 

PECAN and macadamia tart with vanilla icecream and espresso caramel sauce  16.0 

AFFOGATO  vanilla bean ice cream, coffee, Frangelico, biscotti  15.0  G 

CHEESE  three cheeses, lavosh, apricot and peach paste    18.0  G 

 

G  gluten free  V vegan  

Please advise any dietaries at time of ordering 

 

Dessert Wines 

2015 Hollick the Nectar   $12.0  90ml   |  $45.0  375ml 

2010 Xanadu Cane Cut  $16.0  90ml  |  $60.0  375ml 

2014 Mitchell Noble Semillion  $ 14.0 90ml  |  $52.0 375ml 

2010 Dowie Doole Cane Cut  $52.0 375ml 

2008 Mt Horrocks Cordon Cut  $65.0 375ml 

2011 Tomich Ice Block Riesling Gewurtztraminer  $ 48.0 375ml 

 

 

Fortified  Wines 

Seppeltsfield Grand Muscat   $12.0  90ml    |  $45.0 375ml 

Reillys 10yo Tawny  $12.0 90ml  |  $45.0 375ml 

2013 Woodstock Vintage Fortified Grenache  $45 375ml 

NV Rockford PS Marion Tawny  $ 15.0  90ml 

Angoves 25yo Rare Tawny  $ 19.0  90ml 

Seppeltsfield Grand Tokay  $12.0  90ml 

Valedespino Pedro Xiiminez  $12.0  90ml 

Woodstock 20yo Very Old Fortified  $20.0  90ml 

 

 

 

T H E  C A L E D O N I A N  
N O R T H  A D E L A I D E  



This table is  

RESERVED 

 

 


