FISH HOUSE

— STEAK & GRILL —

DESSERT MENU




DESSERTS

Tokyo Gateau - Flourless Choc Torte, Matcha Ice Cream, Strawberry, Matcha White Choc Crumb (GF)

Best matched with
Seppeltsfield Tawny Port (Barossa Valley, SA)

Vanilla Baked Cheesecake, Suntory Toki Japanese Blended Whisky Caramel
Best matched with

2018 Chateau Doisy-Vedrines Grand Cru Sem/Sauv Blanc (Sauternes, France)

Fish House Pavlova, Chestnut, Persimmon, Citrus & Lemon Palm (GF)
Best matched with
2020 Noble One Botrytis Semillon (Multi Regional, NSW)

Matcha Ice Cream (GF)
Black Sesame Ice Cream (GF)
Yuzu Sorbet (GF, DF)
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Single Cheese 15 | Two Cheese 28 | Three Cheese 40
Served with Sourdough, Crispbread, Peachester Truffled Honey, Red Wine & Fig Puree

Grana Padano DOP Cow'’s Milk Firm Rich Flavour

Truffled Pecorino Sheep’s Milk Semi-Firm Rich with Truffle Notes
Triple Cream Brie Cow’s Milk Semi-Soft/Soft Rich & Buttery
Gorgonzola Cow’s Milk Soft/Creamy Mild & Sweet
CHILDREN
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Spain

Woombye, QLD

[taly

Matcha Ice Cream (one scoop) (GF)
Black Sesame Ice Cream (one scoop) (GF)



DESSERT WINE, PORT, COGNAC & DIGESTIVES

2020 Noble One Botrytis Semillon Multi Regional, NSW 60ml 18
2020 Noble One Botrytis Semillon Multi Regional, NSW 375ml 110
2018 Chateau Doisy - Sem/Sauv Blanc Sauternes, France ‘Grand Cru’ 60ml 30
Vedrines
2018 Chateau Doisy - Sem/Sauv Blanc Sauternes, France ‘Grand Cru’ 375ml 175
Vedrines
2019 Marchese Antinori Vinsanto Toscana, Italy 375ml 200
2019 Marchese Antinori Vinsanto Toscana, ltaly 60ml 34
Valdespino ‘El Canado’ Pedro Ximenez Sherry Region, Spain 60ml 14
Warres ‘Otima’ Tawny Port Portugal 20 years old 60ml 24
Galway Pipe Tawny Port Australia 12-15years 60ml 12
Seppeltsfield Para Tawny Port Barossa Valley, SA 10 years old 60ml 16
Seppeltsfield Para 2004’ Tawny Port Barossa Valley, SA 60ml 26
Seppeltsfield Para ‘1999’ Tawny Port Barossa Valley, SA 60ml 30
Hennessy VS Cognac France 45ml 15
Hennessy VSOP Cognac France 45ml 20
Hennessy XO Cognac France aged to 30 years 45ml 45
Tignanello Grappa [taly 30ml 19
Sassicaia Grappa [taly oaked 30m| 24
Amaro Montenegro Bologna, Italy 30m| 15
Disaronno Amaretto Lombardy, Italy 30ml 14
Luxardo Limoncello Southern Italy 60ml 17

Please advise your waiter of any allergies prior to ordering
A surcharge of 17% applies on public holidays | One bill per table | 10% surcharge weekends

1.35% surcharge on all card charges



COFFEE & TEA

-FEE LEAF TEA
Café Latté 6 English Breakfast 6
Cappuccino 6 Earl Grey Loose Leaf 6
Espresso Long 6 Lemongrass and Ginger 6
Espresso Short 6 Gorgeous Geisha Sencha 6
Flat White 6 Organic Herbal Chamomile 6
Hot Chocolate 6 Peppermint 6
Macchiato 5
Mocha Es COFFEE
Piccolo Latte 5
Chai Latte ) Roman - Galliano 18
Irish = Jameson’s Irish Whisky 18
Flavours (Caramel, Hazelnut, Vanilla) 1 Baileys - Bailey’s Irish Cream 18
Mug upsize 1
Soy Milk, Almond Milk, Oat Milk, i JSE BLACK SESAME AFFOGATO
Lactose Free
Affogato Coffee 10
Affogato Coffee with Frangelico 18
Affogato Coffee with Kahlua 18
Affogato Coffee with Baileys 18

Affogato Coffee with Mozart Chocolate 18
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