dessert

Sticky date pudding with butterscotch sauce and caramel macadamia

ice cream $12.00
Chocolate fudge and vanilla creme brulee with chocolate ice cream $12.00
Apple and berry crumble with vanilla ice cream $12.00
Baked cheesecake with warm chocolate ganash and blueberries $12.00
Selection of local cheeses with fresh fruits and lavosh $19.00
Affogato (vanilla ice cream with shot of espresso) $6.00
add Frangelico, Baileys, Kahlua or Amaretto $5.00
Dessert wine

Torbreck “The Bothie’ 2010 muscat blanc a petit grains

Barossa Valley SA $32.00
Liqueurs and spirits

Ardbeg 10 Year Old Single Malt Islay Whisky $18.00
Averna, ice and fresh orange $9.00
Frangelico ice and fresh lime $9.00
Seppeltsfield Tokay $6.50
Seppeltsfield Muscat $6.50
Cleansing ales

Peroni Nastro Azzurro $8.00
Stella Artois $9.00
Coopers Pale Ale $7.00
Mountain Goat Hightail Ale $9.00

Cafe Morso — WINNER Best Breakfast Restaurant 2009, 2010
Cafe Morso — WINNER Best Cafe Restaurant 2008, 2011
Restaurant and Catering Association NSW Metro Awards for Excellence



