
Afters Menu
Honey Mousse (gf) 

With poached pear, nut praline & vanilla ice cream
$15


Lime Cheesecake (gf) 
With pistachios, pistachio glaze, strawberry & pistachio whipped cream

$15


Amelie’s Honey Cake 
With warm maple syrup, cream, strawberries & chocolate flakes

$15


Amelie’s Sticky Date Pudding 
With butterscotch sauce & vanilla ice cream

$15


Mango Panna Cotta 
With mango compote, raspberries, biscotti & mint

$15


Vegan Hummingbird Cake (gf, vg) 
With vegan ice cream & mango-passionfruit coulis

$15


Amelie’s Cheeseboard (gfo) 
Trio of cheeses, quince, honey crackers, muscatels


(Ask staff for cheese selection)

$34




Dessert Drinks
Cocktails

Barrel Aged Chocolate Old Fashioned 
Upshot Bandit Australian Whiskey, Chocolate Syrup, Chocolate Bitters

$22


Toblerone $21

Frangelico, Kahlua, Butterscotch Schnapps, Shank’ys Whip, Milk

Amelie’s Espresso Martini 
Isla Vodka, Kahlua, Espresso, Vanilla Syrup

$20


Affogato 
Vanilla ice cream, espresso and liqueur of your choice: + $8


(Frangelico, Shanky’s Whip, Kahlua, Baileys, Amaretto, Cointreu, Sambuca)

$8


Sticky’s & Fortified
Vasse Felix Cane Cut Semillon 

Margaret River, Australia
$12


Morris Muscat $12

Rutherglen, Australia

Lustau San Emilio Pedro Ximenez Sherry 
Jerez, Spain

$11


Valdespino El Candado Pedro Ximenez Sherry 
Jerez, Spain

$11


Mr Pickwick’s Particular Tawny 
Barossa Valley, Australia

$10


Penfolds ‘Club’ Tawny 
Barossa Valley, Australia

$10


Penfolds ‘Father’ Grand Tawny 10 Year Old 
Barossa Valley, Australia

$12



