e
O

restaurant bar

Desserts

Dark Chocolate Terrine, grand marnier caramelised orange, vanilla ice cream 12

Rosewater Creme Brulee, chocolate ice cream, coconut tuille = 12

Coffee Panacotta, espresso jelly, whiskey foam, biscotti * 12

Eton Mess, meringue, fresh cream, berry compote * 12

Almond & Amaretto Parfait, red wine poached pear, lime sorbet * 12

Selection of Gelato, chocolate sauce, crushed nuts * 10

Cheese Plate — lavosh, traditional accompaniments 60g 14
90g 18
120g 23

Adelaide Hills Brie - South Australia

Luscious creamy texture with mild mushroom characteristics

Red Square Washed Rind - Tasmania

Traditional washed rind cheese with a mild earthy aroma and a lingering creamy taste

Adelaide Hills Heysen Jersey Blue - South Australia

Mild & fruity blue cheese with a smooth texture

Dessert Wine, Fortified, Port

2008 d'Arenberg Noble ‘Mud Pie’ VPGM McLaren Vale SA 7 40

2008 Campells Rutherglen Tokay Rutherglen VIC 6.5 36

NV Penfolds Grandfather Port Regional SA 16

2007 Kalleske JMK Fortified organic Shiraz Barossa Valley SA 8.5 46

www.thepointrb.com.au *Is or can be Gluten free (v) Vegetarian Find us orﬂ

One bill per table
2% surcharge applies to American Express



