
No split accounts.  Only one type of discount offer per sitting

Ports & Liqueurs
Liquer Coffee: Your choice of any premium liqueur with a long black, fresh cream 
and topped with cinnamon. E.g. Frangelico, Baileys, Grand Marnier, Tia Maria, 
Jameson’s Irish Whiskey, Crème de Menth etc..   ALL 10.5

Lordies Liqueur Affogato: A long black served in a balloon glass with a shot of your 
choice of liqueur with ice cream on the side and with dusted chocolate.   11.5

Sherries:

	 *McWilliams Cream Sherry	 6 
	 *Mildara Dry Sherry (Rio Vista)	 7.5 
	 *Mildara Dry Sherry	 7.5 
	 *Buller Cream Sherry	 7.5

Spanish Sherry’s:

	 *Fino Jarana (served chilled)	 9.5 
	 *Valdespino	 10.5 

Ports:

	 *Samual Port	 10 
	 *Directors Special 10 year old	 13 
	 *Directors Special	 8 
	 *Hardy’s Fine Old Tawny Show Port	 14.5 
	 *Penfolds Grandfather	 15.5 
	 *Penfolds Bluestone Age to 10 years	 12.5 
	 *Penfolds Club	 8 
	 *Para Liqueur	 11.5 
	 *Morris Liqueur Tokay	 8
	 *Morris Liqueur Muscat	 8	

Please ask for our fine range of Whiskeys, 
Single Malts, Liqueurs and Cognacs

We trust you have enjoyed your Lord of the Isles experience.  Please come again

Decadent Heaven

Apricot Panacotta, set in a martini glass with shortcake crumble, 
pistachio fairy floss and wild berries   11.5 

Matching Wine: Juliet Moscato

Dark Chocolate Pudding, ooozing with malten ganache, simply served 
with vanilla bean ice-cream and strawberries   11.5 

Matching Wine: Buller Muscat

Toblerone Cheesecake, accompanied by a rich berry compot, 
double cream and retro cigarillo   11.5 

Matching Wine: Clyde Park Late Harvest Reisling

Open Parfait of Pistachio Semifreddo, spongefinger biscuits,fresh berries, 
raspberry coulis, ganache and candied pecans   11.5 

Matching Wine: Pedro Ximenez Valdespino Sherry

Individual Morello Cherry Frangipane, set in a sweet shortcrust case, with 
vanilla bean anglaise, double cream, spun toffee and strawberries   11.5 

Matching Wine: Morris Liqueur Muscat

Flourless Orange Cake, served with cointreau infused crème anglaise, 
double cream and fresh mixed fruits   11.5 

Matching Wine: Les Petit Vignettes Late Harvest Pinot Gris

Cheese plate
Gippsland Shadows Of Blue, a full flavoured blue cheese made from 

a blend of jersey and friesian milk, well balanced blue flavour 
and soft creamy texture

Loorana Brie, hand crafted in the traditional Brie de Meaux style using 
full cream King Island milk, only released upon ripening and promises 

a sweet taste with wild mushroom undertones

Surprise Bay Cheddar, a full flavoured, open textured cheddar, its crumbly 
consistency provides a very satisfying bite and moist sweetness

Three Cheese Plate for one 12.5, additional 4.5 per person thereafter 
Served with a selection of crackers, fresh fruit and quince paste

	 Cappuccino	 4 (mug 6)	 Latte	 4 (mug 6)
	 Short Black	 4	 Long Black	 4

	 Flat White	 4	 Short Mac	 4

	 Long Mac	 4

	 Hot Chocolate	 4.5	 Mocha	 4

	 Affogato	 5	 Punjabi Chai Latte 	 3.5

	 Soy Milk	 0.5	 Extra Shot 	 0.5

	 Leaf Tea 	 4.5	 Peppermint, Lemongrass & Ginger, 
			   Chamomile, Sunshine (Green Tea), 
			   Earl Grey Blue, English Breakfast, 
			   Raspberry Vanilla 

Tea & Coffee


