
WARM BAKED APPLE                                        
Butterscotch sauce, nut crumble, cream fraiche, vanilla bean
ice cream

$16

BASQUE CHEESECAKE                                       
White chocolate & pistachio brûlée, Turkish coffee crumble
vanilla ice cream

$18

CHOCOLATE TART                                          
75% Cacao Chocolate, orange cream, berry sorbet $18

THE PEAR                                               
Pear mousse, pear compote, almond biscuit base, chocolate
gelato
 

$24

PISTACHIO AFFOGATO                                     
Vanilla bean ice cream, pistachio cream, espresso coffee

$14

ICE CREAM & SORBET                              
Vanilla bean, chocolate deluxe, mix berry sorbet

$5 PER
SCOOP

CHEESE PLATTER                                             
90g New Zealand smoked cheddar, kikorangi blue, brie, fig & pear
chutney, quince paste, crackers

$26

G I A N T S
Restaurant & Bar

DESSERTS -  A  N I C E  W A Y  T O  F I N I S H  

GF – Gluten Friendly   DF – Dairy Friendly   NF- Nut Friendly    V – Vegetarian 
    

We have a mixed use kitchen so menu items may contain, or come into contact with:
wheat, eggs, peanuts, tree nuts, and dairy products. If you have any allergies or

special dietary requirements, please let your server know


