AquaVist

M‘A— ltalian Fusion Cuisine

DESSERTS @ $15.00

Tiramisu
Mascarpone cheese layered served with coffee soaked sponge fingers and topped
with cocoa powder (homemade)

Tropical Paradise
Layers of coconut decquoise filled with coconut cream, cantered with tropical fruit and
passion fruit jelly, topped with meringue and toasted shaved coconut

White Chocolate & Berry
White chocolate mousse, filled with a red berry centre, coated in chocolate

Success
Layers of almond & hazelnut meringue biscuit sandwich with Cointreau
cream, covered with roasted almond

Triple Chocolate Mousse
Three layers of chocolate sponge moistened with rum syrup, filled with dark,
white & milk chocolate mousse

Gelato
Trio of Gelato, check with our friendly staff for the flavours

Sorbet
Blood orange sorbet served with raspberry coulis

COFFEE @ $4.00 TEA @ $4.00
Macchiato English breakfast
Short Black Earl Grey

Double Espresso Chamomile

Long Black Peppermint

Flat White Green Tea
Cappuccino

Café Latte

Mocha

Hot Chocolate

ACHIEVED 5 STARS, FOOD SAFETY PROJECT SCORES ON DOORS IN 2010 A;"'J 7\
WINNER OF THE 2009 INNER WEST LOCAL BUSINESS AWARDS FOR OUTSTANDING RESTAURANT [ )
FINALIST RESTAURANT & CATERING METROPOLITAN AWARDS ity

FOR EXCELLENCE FOR YEARS 2005, 2006, 2007 & 2008



