
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 FONDANT
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

S O M E T H I N G  S W E E T

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
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