
 

                

The Grill will take all reasonable efforts to accommodate guests’ dietary requirements, 

however, we cannot guarantee that any menu item will be allergen free due to potential 

cross contamination in our kitchens or from our suppliers. If you have any dietary 

requirements or allergies, please inform one of our team members prior to ordering. 

Please do not be offended if our team determines we’re unable to serve you safely 

 

PB = Plant-based, V = Vegetarian, S = contains Seafood, 

G = contains Gluten, D= contains Dairy, N = contains Nuts 

 

DESSERTS 
 

New York baked Cheesecake, blueberry compote V,G,D,N 19    

 

Apple tart, vanilla bean ice cream V,G,D 18 
Please allow 20 minutes 

 

Chocolate & Cherry, dark chocolate crémeux, torte, V,D,N 19 

sherry macerated cherries, hazelnut praline, vanilla ice cream  

 

New Zealand Meyer lemon curd, toasted meringue, V,G,D 19 

raspberry sorbet                                       

 

Selection of New Zealand & International cheese. G,D 40      
With lavosh, honey, dates, quince, crackers, duck fat digestives 

 per scoop 

Selection of ice cream & sorbet V,D,N   5 
 Please note that all ice creams & sorbets come with coconut crumble 

 

Hummingbird coffee and Tea Total tea 5 

 

 

DESSERT AND FORTIFIED WINE BY THE GLASS 
 

2018  Alpha Domus Noble Selection Sémillon - Hawke’s Bay, NZ 17 

2012  John Forrest Late Harvest Riesling – Marlborough, NZ 14 

2016  De Bortoli Noble One Sémillon – Riverine, AU 22 

2016  Chapoutier Muscat – Beaume de Venise FR 15 

2016  Château Rieussec Carmes Sémillon – Sauternes, FR 21 

2013  Bodegas Olivares Late Harvest Monastrell – Jumilla, SP 26 

NV    Alvear Pedro Ximénez 1927 Sherry - Montilla-Moriles, SP 15 

NV    Graham’s Six Grapes Port – Douro, PT 12 

NV    Churchill’s 10YO Tawny Port – Douro, PT 16 

NV    Graham’s 10YO Tawny Port – Douro, PT 16.5 

NV    Churchill’s 20YO Tawny Port – Douro, PT 24 

2000  Dow’s Port – Douro, PT 30 


