
Harbour Society 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.

DESSERT WINE

ALL ABOUT CHOCOLATE | 23
Chocolate cremeux, valrhona dulcey and caramelised hazelnut,  

dark chocolate sorbet

PISTACHIO AND RASPBERRY | 22
Pistachio tart, praline, raspberry, white chocolate

 SORBET SELECTION | 15
Raspberry, passion-fruit & mango, lime & yuzu

VAHLRHONA DARK CHOCOLATE ICE BLACK | 8

TURKEY FLAT PERDRO XIMENEZ | 21
Sherry’, Barossa Valley, Australia

2017 PEGASUS BAY ‘ENCORE’ | 16
Noble Riesling, Waipara, New Zealand

2019 CHÂTEAU GARONNELLES | 18
Sauternes, France

Dessert  Menu


