
DOLCE
‘Sfingi’ Donuts
Green Raisins + Icing Sugar 

18

Pascale New York Cheesecake
Strawberries + Star Anise

24

Madeleines 
Dates + Burnt Caramel + Malt Sorbet  

28

Meringue Ice Cream
Lemon & Mascarpone Ice Cream + Scorched Italian Meringue 

18

Tiramisu ‘Pick Me Up’ 
Espresso + Mascarpone + Lots of Alcohol | SERVED TABLESIDE

24

DIGESTIF 
NV Chambers Muscat
Rutherglen, Victoria

26

NV Grandfather
20yo Port, Barossa Valley, South Australia

23

2024 Virgo Maragliano ‘La Caliera
Moscato d’Asti, Piedmont, Italy

18

While best efforts will be made to accommodate all dietary requests, unfortunately guarantees of allergen free foods cannot be made due to

cross contact risks within the kitchen. If you have any allergies, please inform one of our team about your requirements before ordering.

All credit card transactions incur a 1.5% surcharge, and a 15% surcharge applies on all public holidays. Pascale is a cashless venue.​

EXECUTIVE CHEF : NIC WOOD
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