
 

 

 

LAST TEMPTATION SUMMER 2010 
All Prices include GST 

15% surcharge applies on Public Holidays. 
*Recommended wine match. 

 
 

Passion fruit soufflé, anglaise - $17.00 
* FINALE, ENCORE. 

 

Pinot Noir and raspberry sorbet, Valhrona chocolate brownie finger - $18.00 
*ARIA. 
 

Vanilla bean panna cotta, Riesling poached apricot, Louise cake -  $17.00 
*FINALE, ENCORE. 

 
Mascarpone tart, grappa macerated raspberries, Amaretti biscuit, white chocolate truffle - $18.00 

*FINALE, ENCORE. 
 

Sicilian cannòli, Valhrona chocolate mocha zabaglione, organic Seascape strawberries - $17.00 
*FINALE. 

 
Petit fours for Two - $26.00 

* FINALE, Graham’s “Six grapes” Port. 
 

Cheese selection 
$17.00 per 50g of cheese - $49.00 for selection of 3 - $80 for selection of 5. 

Gorgonzola Picante (DOC, Italy), honey comb. 
Tomme de Soire Yenne. (AOC, France), Lowry quince paste. 

Camembert de Rustique. (AOC, France), feijoa, elderflower & Riesling relish. 

* ARIA, ENCORE, FINALE, Noble Semillon / Sauvignon. 
 

Plus daily cheese specials. 
 

 

SWEET WINES  
 

                  Glass  Bottle 

ARIA Late-picked Riesling   2008    $13.00  $60.00 
2004   $65.00 
2002   $70.00 
2001      $70.00 

         2000   $70.00 
         1995   $45.00 
          
      Magnum   2002   $165.00 

    
 

ENCORE Noble Riesling 375mls  2008     $12.00 $55.00 
        2004   $70.00 

          
 

FINALE Noble Semillon 375mls  2007     $12.00 $55.00 
Noble Chardonnay 375mls  2003   $65.00 

         2000   $65.00 
         1999   $75.00 

      1997   $60.00 
    

Graham’s “Six Grapes” Port            $12.00 $110.00 

 

 
C4 COFFEE AND SELECTION OF TEAS AVAILABLE 

T Shop Tea 
Earl Grey, English Breakfast, Peppermint, Japanese Sencha, 

Grandpa’s Orchard, Rooibos Honey Blend. 
 
 

Pétanque available upon request 

 
WE SUPPORT LOCAL SUPPLIERS AND SOURCE ORGANIC INGREDIENTS WHERE POSSIBLE 

 

 


