DESSERTS

Homemade Tiramisu
Layers of sponge soaked in espresso and coffee liqueur
with smooth chocolate mousse and cream cheese.

Topped with a ecreme anglaise and a sprinkle of chocolate

Homemade Cheesecake
Made from an original recipe with cream cheese, lemon juice,

fresh cream and a biscuit base. Ask your waiter for today’s flavour

Homemade Cassata
Mixed dried fruit, cherries and nuts soaked in rum,

brandy and marsala, then added to Italian vanilla gelato

Lemon Sorrento
Iresh lemon sorbet with a passionfruit centre and lemon cream

gelato on a vanilla sponge

Brandy Snaps
Filled with fresh cream and topped with berry sauce

and chocolate topping

Affogato

Vanilla ice cream served with espresso and amaretto liqueur

Ice Cream
Three scoops of New Zealand ice cream. Ask your waiter for

today’s flavours

Sorbet

Three scoops of New Zealand sorbet. Ask your waiter for
today’s flavours

LIQUID DESSERTS

Don Pedro

Baileys, Vanilla ice cream, Whipped cream

Salted Caramel Espresso Martini
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Finlandia Vodka, Salted Caramel Kahlua, Briottet Creme De Cacao Blane,

Espresso

Old Fashioned
Wild Turkey Bourbon Whiskey, Angostura Bitters, Sugar

WINDROSS

HOUSE
RESTAURANT

DESSERT WINE

Lake Chalice Riesling - Marlborough
Paul Jaboulet - France
De Bortoli Noble One - NSW

Akarua Alchemy lce - Central Otago

PORT

De Bortoli Tawny 8 year old - Australia
Barros 10 year old - Portugal

Barros 20 year old - Portugal

WHISKY / WHISKEY

Famous Grouse

Jack Daniels

Jim Beam

Canadian Club
Southern Comfort
Jameson

Muirhead 8 year
Woodford Reserve
Monkey Shoulder
Glenmorangie 10 Year
Glenfiddich 12 year
Tullibardine

Teeling

Talisker 10 Year

The Glenlivet 18 Year

The Dalmore 18 Year

COGNAC & BRANDY

Delord Bas Armagnac VSOP

Chateau duTariquet Bas Armagnac VSOP
Remy Martin VSOP

Remy Martin XO
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Espresso
Macchiato
Flat White
Cappuccino
Long Black
Latte
Mochaccino
Hot Chocolate
Decaffeinated
leed Coffee

leed Chocolate

English Breakfast
Peppermint

Chamomile

Blueberry & Blackcurrant

Strawberry & Rhubarb
Apple & Elderflower
Lemon & Ginger

Earl Grey

Green

Irish
Kahlua
Baileys
Frangelico
Amaretto
Galliano
Drambuie

Cointreau

COFFEE

SPECIAL COFFEE
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