
 
 

 
 
 
 

 

 
 

Hot Drinks 
 
Coffees 
Espresso     $2.80   

 Macchiato     $2.80 
Dopio – double espresso  $3.50 
Long Macchiato    $3.50 
Long Black     $3.50 
Flat white     $3.50   
Cafe Latte      $3.50 
Cappuccino     $3.50 
Chai Latte     $4.00 
Caramel Latte    $4.00 
Mocha (made with ganache)  $4.50 
Affogato (a scoop of gelato,  

            chocolate sauce and espresso) $5.50 
 

    
Teas 
Pot of Tea   for 1 $4.50  for 2 $5.50 
 
English Breakfast , Earl Grey, Peppermint, Relax  
herbal blend, Chai, Green tea, Lemongrass/ginger, 
Strawberries & Cream. 
    

           
 

 
 
 

 

 
 
Speciality Chocolate Drinks  
 
Hot Chocolates     $6.00 
 

Classic - a rich silky hot chocolate  
made with a 60%   dark couverture   

 

Cinnamon - Italian cinnamon infused hot  
chocolate 

 

Chilli - made with chillies to warm you 
 

Mint - a  refreshing mint infused hot  
chocolate     

 

Orange cointreau - Infused with orange  
and cointreau 

 

Winter spice - infused with spices and chilli  
 

Hazelnut  - made with gianduja 
 

White hot chocolate - made with vanilla,  
a creamy addition to the range. 

   

 Iced Chocolate     $6.90  
   Made with chocolate ganache  

and gelato      
 

Chocolate Frappé    $6.90 
A cooling chocolate drink made   
with ice, gelato and ganache 

 

Chocolate Milkshake    $6.50 
Luxury version of a classic, made  
with gelato, chocolate ganache and milk 

 
 

All chocolate drinks are available with ‘skinny’ milk 

 



 
 
 
 
 
 
 
 
 
 
 
 
 

    
        
 

Cold Drinks 
Frappés       $6.90 
(Mango & Orange, Raspberry & Apple, Coffee.) 
Iced Coffee       
made with espresso and gelato    $6.90 
Iced Latte, shot of espresso, cold milk and ice  $4.00 
Mineral water      $3.90 
Sparkling Water     
Plain, Limonatta, Mandarino, Aranciata Rossa $3.90 

Coca Cola      $4.00 
Orange juice      $4.00 
 

Sweet Treats    
  

Macarons      $2.40ea 
Chocolate, raspberry, vanilla, pistachio, lemon,  
Lavender, hazelnut, caramel, passion fruit, 
Salt caramel. 

 
Individual Pralines  
choose a selection from the chocolate  
counter      

 $1.80ea 
 
Platters 

Chocolate Platter  
 4 of our most popular chocolates    $9.50 
and a macaron     
 

Gânache Panache – a piece of patisserie,   $18.00 
a scoop of gelato and a selection of our  
best chocolates and macarons  
 
Gelato 
Gelato with chocolate sauce and        from   $3.50 
shavings.    

 Dark chocolate, vanilla bean, café latte, 
amarena on yoghurt, mango, raspberry. 

 

    
        
 

Patisserie      $7.90 
 

Hazelnut  Fan Slice  
Milk chocolate mousse on a crispy praline and hazelnut sponge 

   

Brownie Mousse slice 
Rich dark chocolate mousse with a layer of anglais on dark  
chocolate sponge       
 

Raspberry Chocolate Mousse 
Light and fruity, dairy free raspberry chocolate mousse   

            

Passion fruit & Mango 
White chocolate mousse and passion fruit and mango jelly on a   
coconut base topped with a passion fruit and mango culis  
 

Orange Cointreau Cake 
Moist  sponge made with cointreau and oranges 
 

Spanish Vanilla 
Soft almond sponge with pieces of chocolate with a layer of  
crème barovois 
 

Triple Mousse 
3 classic mousse flavours on a flourless sponge base 
 

Lemon Tart 
Creamy soft lemon curd in a pastry shell 
 

 

 
Please ask your waiter for our seasonal selections 
 

Add a scoop of gelato to any of  

our patisserie for an extra       $3.00 
 

Please ask your waiter for today’s flavours 

 
 

 



 
    

 
For  the  Children   
 
Baby Hot Chocolate   $3.00 
 A small serve of our  
 Classic hot chocolate 
 
Babychino     $1.00 

Warm milk and froth  
 with chocolate shavings 

 
 
 Baby Iced Chocolate   $4.00 
  A smaller version of 
  an adult Iced Chocolate  
 
 Children’s platter 
 Baby hot chocolate, a chocolate  

spoon and a ganache filled  
chocolate mouse    $5.50 

 
 Chocolate Lollipops   $1.50 
  Teddies or horses. 

 

 
  
 
 
 
 
 
 
 

 
 
 

Savoury options 
 

Breakfast – served until Noon 
 
Weekdays 
Parisien teacake     $3.50 
Plain, cranberry, chocolate, hazelnut. 
Bircher muesli w. yoghurt, nuts,  

and chocolate chunks   $8.50 
Fruit Toast w. chocolate spread   $5.50 
 

Weekends – as above  plus 
Plain Croissant     $3.50 
Pain Au Chocolat     $3.50 
Fruit Danish      $3.50 
A selection of filled croissants  from  $4.50 

 
 
Lunch – served 12 – 2pm  
 

 Choose from a selection of petit gourmet bread rolls 
 

 Champagne ham  
with brie, tomato and spinach on multigrain 

 Chicken and avocado  
with tomato and spinach on wholemeal 

 Smoked salmon  
with cucumber and cream cheese on white   
Feta and sundried tomatoes  
with spinach on pepper and sundried tomato 

 
All petit rolls $4.50 each or two for $8.00 

 


