desserts

poached quince & currant strudel
served w creme anglaise ¢

baked Lemon tart w fresh mascarpone
rhubarb & ricotta spring rolls, rolled in
cinnamon sugar, served w white chocolate &

pistachio ice cream

dark chocolate pate w home made brandy
snap biscuit & black cherry glaze

splash selection plate for two
australian cheese plate
a selection of three cheeses

served w splash quince paste & house made Llavoche

local hand made belgium chocolates ¢

¢ - coeliac friendly

one bill per table

0.5
5

18

2 . 5each

surcharge 109% public holidays and sundays byo corkage $5-00 per person
restaurant splash uses only fresh local produce (subject to availability)
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