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Dessert

Pear Crumble served warm

with Roasted Hazelnut Gelato
14.50

Vanilla Bean Créme Brulée
with Almond Shortbread

and Roasted Rhubarb
14.50

Treacle Tart accompanied

with Tangy Lemon Posset
14.50

Chocolate Pave served with
a Blonde Licorice Ice cream

and Macadamia Cookie Crumbs
14.50

Sticky Orange Crepe Stack
served warm with Clotted Cream

Ice cream and Candied Orange
14.50

Caramel Trio
~ Butterscotch Swirl Parfait
~ Toffee Apple Tarte Tatin

~ Salted Caramel Panna Cotta
14.50

Selection Of Australian Cheeses
~ ‘White Pearl’ Camembert
~Tilba Vintage Cheddar
~King Island Tasmanian Heritage
Signature Blue
~‘Red Square’ Washed Rind

Served with Quince Paste, Dried Muscatels,
Marinated Baby Figs and Lavosh Crispbread

1 Cheese 14.50 + Extra Cheese 3.50
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Tea & Coffee

Pot of Tea s5.00

Earl Grey, Peppermint, English Breakfast,

Green Sencha, Chamomile, Chai

Espresso

Single 4.50
Double 5.00
Flavoured 5.00
Vanilla, Butterscotch, Caramel, Hazelnut

Dessert Wine

2007 De Bortoli Noble One

Botrytis Semillon
375ml 49.50 glass 12.00

2008 Petersons Hunter Valley

Botrytis Semillon
375ml 44.50 glass 12.00

Liqueur Coffee

Jonah’s  10.50
Frangelico, Baileys, Coffee & Cream

Mexican 10.50
Kahlua, Coffee & Cream

Irish 10.50
Jameson, Coffee & Cream

Parisienne 10.50
Grand Marnier, Coffee & Cream

Roman 10.50
Galliano, Coffee & Cream

Jamaican 10.50
Tia Maria, Coffee & Cream

Sonalr’s @n the SBeach—Open 7 days for Breakfast, Lunch & Dinner
Phone: (02) 4929 5181- Email: reservations@noahsonthebeach.com.au-Web: www.noahsonthebeach.com.au



