


(V) = Vegetarian (VG) = Vegan (VGO) = Vegan Option (GF) = Gluten Free (GFO) = Gluten Free Option (N) = Contains Nuts 

Please note a 15% surcharge applies on public holidays

DESSERT

Rum spiked chocolate mousse, salted caramel, chantilly cream (GF)

Seasonal fruit tarte tatin, ice cream  please allow 15 minutes

Strawberry and vanilla sorbet, Adelaide Hills berries, strawberry eucalyptus (VGO, GFO)

Please ask for recommendations for a desser t wine , for tified or digestif to pair with your desser t

CHEESE SELECTION

Our cheese selection is based upon what we are currently enjoying. Local, international or either. 

Served with lavosh and seasonal accompaniments (GFO) 

One Cheese 

Three Cheese

17.0

17.0

17.0

 

 

17.0

45.0

D’ANGELO COFFEE 
 
Espresso, Flat White, Cappuccino, 

Long Black, Latte, Macchiato, Piccolo

Double Shot 

Soy, Almond or Oat Milk

6.0 

 

 

+1.0 

+1.0

D’ANGELO TEA 
 
English Earl Grey, Queen’s Breakfast, 

Spiced Chai Marsala, Chinese Sencha,	

Lemongrass & Ginger, Chamomile Coma, 

Peppermint Please

6.0 

 

 

 

COFFEE + TEA

DESSERT + CHEESE


