TATA'S

AFTER DINNER SUGGESTIONS

Coffee/ Teal Herbal Tea $4.00 Irish Coffee
Cappuccino/ Café Late/ Hot Choc $4.00 Coffee with Irish Whisky and whipped cream

Mexican Coffee $13.50 Caribbean Coffee
Coffee with Kahlua and whipped cream Coffee with dark rum and whipped cream

Calypso Coffee $13.50 Espresso Martini
Coffee with Tia Maria and whipped cream Espresso, Kahlua, Cointreau shaken with ice

Wicked Hot Chocolate $19.00 Galway Pipe Port
Malibu & Galliano, chocolate, whipped cream Brown Brothers Reserve Port

Galliano $ 8.00 Frangelico
Cointreau $ 8.00 Drambuie

Baileys Irish Cream $ 8.00
KahILYa $ 8.00 Cognac—Hennessy VSOP

DESSERT COCKTAILS

Chocolate Naughty $19.00 Calypso Cream
Tia Maria, Baileys, Kahlua & cream Coruba Rum, Kahlua, coconut cream,
cream & banana

JoJo Ivory $19.00 Castaway
Baileys, Kahlua, banana & cream Bacardi, strawberry & cream

PESSERT WINE

DeBortoli Noble One 375 ml bottle - NSW Year Bottle
Botryrtis Semillon fruit create a delightful sweet dessert wine.
Enjoy with cheese, dessert or as an after dinner drink 2002 $60.00

Grove Mill Gewurtztraminer 375 ml bottle - NZ 2006 $66.00
A luscious, aromatic dessert wine. Aromas of lychees, fruit blossom and spice
lead to a sweet, but well balanced palate

DPESSERTS

Apple Crumble
Fresh lightly spiced grannies, crumble topping with a side of honey créme fraiche

Chocolate Three Ways
Chocolate panacotta, whipped chocolate, & a chocolate mudslide marshmallow MMMM

Sticky Date Pudding
Traditional date pudding with butterscotch sauce and cream

Bee Hive
TaTa’s honeycomb ice cream, brandy snap case, honeycomb

TaTa's Affogatto Dessert
TaTa'’s honeycomb ice cream, short espresso, shot of Frangelico

Cheeze Off per person
One cheese, crisps, chef's selection of accompaniments. Choose either soft or hard cheese.

Glass

$15.50




