Skillogalee

DESSERT MENU
CHOCOLATE TRUFFLES

SKILLOGALEE MUSCAT TIRAMISU
Served on Chocolate Almond Soil with Fresh Strawberries

RICH CHOCOLATE WHISKY CAKE

Served with Raspberry Coulis and Double Cream

KAFFIR LIME PANNA COTTA

Blueberry Lime Jelly, Pistachio Praline and Fresh Berries (GF)

SKILLOGALEE MUSCAT AFFOGATO
With House Made Vanilla Bean Ice Cream, Skillogalee Liqueur
Muscat and Espresso

HOME MADE ICE CREAM & SORBET
Strawberry Balsamic Coffee
Chocolate Salted Caramel
Assorted Sorbets - Please Ask

SKILLOGALEE CHEESE PLATE
Two CHEESES 18 « THREE CHEESES 25 « FOUR CHEESES 33
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16

Served with South Australian Dried Fruits, Nuts, Housemade Lavosh

Bread & Quince Paste

DESSERT WINE AND LIQUEUR

SKILLOGALEE LIQUEUR MUSCAT GLASS 14 » BOTTLE (750ML) 66
HARVEST GOLD RIESLING GLASS 16 « BOTTLE (375ML) 39

Please advise your wait staff of any allergies.
GF = Gluten Free
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