
CHOCOLATE TREATS
MILK CHOCOLATE BAR 

Velvet smooth & lusciously fudgey, poured from the  
highest quality milk chocolate  

13.5 

DARK CHOCOLATE & ROASTED COCONUT BAR 
Rich dark cacao, vanilla pod & roasted coconut  

13.5

HOKEY POKEY CLUSTERS 
Crunchy honeycomb toffee smothered in creamy milk chocolate  

11

PINEAPPLE CHEWS 
Delicious bites of tangy pineapple chew in smooth milk chocolate  

11

DIGESTIFS
TWO RIVERS ‘ALTITUDE’ LATE HARVEST  

SAUVIGNON BLANC 2022 
Marlborough, NZ (375ml) 16 / 65

BAUMARD COTEAUX DU LAYON ‘CARTE D’OR’ 2021 
Chenin Blanc – Loire, France (375ml) 15 / 60

COFFEE 

ALTEZANO BROTHERS – MADE YOUR WAY 
Rich – the famous Altezano blend is based on a pulped, natural Brazilian bean.  

It has heavy body, pronounced sweetness, and a lingering chocolate finish.  6

TEAS
8 

PHOENIX DRAGON PEARLS 
Also known as Jade Jasmine Pearls, this green and white tea 

is blended with Jasmine flowers, which release their exquisite 
fragrance into the tea. 

CHINA JASMINE WITH BLOSSOMS 
A classical Chinese green tea with Jasmine flowers. Expect a  

pleasantly golden cup with its green tea flavours front and centre.

LEMONGRASS, LIME & GINGER REFRESH 
Lime and lemongrass bring a lift to the senses, balanced out  

by hints of ginger, mint and other herbs. A perennial favourite 
with the tea ladies.

LYCHEE TIRAMISU  22 
w/ fresh strawberry syrup & crispy biscuit

ORANGE & CHOCOLATE CHIP SOFT SERVE  22  
w/ chocolate mousse, wafer & burnt meringue

BLUE BREEZE CHOC POT  22 
w/ blackberry, quince & hazelnut custard 

The chocolate experience that takes 20 minutes to prepare, but worth every second...

SWEET EV ERY THINGS

COCKTAILS &
PINK LULU 

Vodka infused with rosemary, sweet strawberry syrup, jasmine tea and 
lemon, all topped with bubbly prosecco. Like a garden party in a glass.  22

BBI NEGRONI 
Barrel-aged Negroni with Spirited Union pink grapefruit & rose rum, 
sweet vermouth and Select Aperitivo. Bold, smooth and just a little 

dangerous—like a teeny, tiny silk grenade.  22

MR. LAVA LAVA 
Mt. Gay rum, rich chocolate, espresso, and a hint of coffee beans. 

One hot dance of flavours. Our rum twist on the espresso martini.  22

FOOD ALLERGIES?  
Please advise your wait person of any allergies prior to ordering and our kitchen will do their best to accomodate your needs.  

While we take as much care as possible, we cannot guarantee that trace elements may not be present.
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