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Bridgetown

HOTEL

Country Charm meets City Style

créme brulée of the day, vanilla tuile 11

self saucing chocolate pudding, housemade chocolate icecream, chocolate biscotti* 14.5
seasonal fruit crumble, vanilla bean icecream* 12

warm sticky macadamia pudding, caramel sauce, vanilla bean ice cream 12

decadent ice creams ~ choose from old english toffee, chocolate obsession,

vanilla bean, cafe grande, strawberry 4 ascoop

snickers sundae sensation ~ vanilla ice cream, chocolate sauce, snickers, cream 12
cheese plate ~ king island roaring forties blue, double brie, bush pepper cheddar, fig paste,
fresh pear, crispbread 17

* allow ~ 10 minutes to bake

teas & coffees (full cream, skim or soy milk available)
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short espresso, short macchiato 3.3

cappuccino, café latte, flat white, long espresso, long macchiato 3.6
vienna coffee, café mocha 4

extra shot of coffee 60c

affagatto ~ short espresso with a scoop of ice cream 4
hot chocolate, whipped cream, marshmallows 4

brew ha premium loose leaf teas ~ long leaf english breakfast, earl grey, caramel, peppermint,
camomile, sencha green, jasmine, japanese green quince, chai, tropical sunset

cup 3.3 plunger forone 5.1

chai latte ~ caffeine free blend of cinnamon, cloves & vanilla over steamed milk 4

flavoured syrup ~ great in your coffee or with steamed milk choose from ~

caramel, irish, vanilla, hazelnut, cinnamon & hazelnut, tiramisu, cool mint, walnut & coconut

~ with coffee add 70c ~ as a syrup steamer (choice of syrup with steamed milk) 3.6

liqueur coffees
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your choice of the following liquers served in a short espresso, café latte or long vienna

tia maria, baileys, rum, irish whiskey or kahlua 8.1

speciality liqueurs best served on the rocks or neat
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cointreau 9.8 o frangelico 9.8
galliano 8.8 0 grand marnier 9.8
lochan ora 9.8 o wild turkey honey liqueur 9.8
drambuie 9.8 0 bailyes irish cream 8.8
DOM benedictine 9.8 o tiamaria 8.8

glayva 9.8



