SUMMER
2011

>=
0
U
T
I
<[
-

% o
W

ROYAL HOTEL
BALLAARAT

Gallery Bistro 300111.cdr

DESSERTS

Poached white peaches, toasted almonds and marsala sabayon
Summer berries, passionfruit custard and cream cheese crumble trifle
Apricot and almond tart with marscapone cheese

Mango, toasted coconut and Malibu semifreddo

Selection of house made sorbet

Selected Cheese

with lavosh & muscatels
one cheese16.00 two 22.00 three 26.00

DESSERT WINE

Glass goml Bottle

Mont Tauch Muscat de Rivesaltes Fr 10.50 44.50
08 Mr Riggs Sticky End Viogner 375ml McLarenvale SA 29.50
06 Crawford River Nektar 375ml, Condah Vic. 59.50
o5 Le Tertre du Lys D’or 375ml, Sauternes Fr 65.00

SHERRY/MADEIRA

Glass 6oml
Lustau Solera Reserva Dry, Spain 6.50
Barbeito Malmsley Island Dry, Madeira Portugal 7.80
Barbeito Verdelho Rainwater Med Dry, Madeira Portugal 7.80
Barbeito Veramar Boal Med Sweet, Madeira Portugal 7.80
Barbeito Malmsey Island Rich Sweet, Madeira Portugal 7.80
PORT/COGNAC

Glass 6oml
Hardy’s Cellar Reserve Show Port 9.50
Penfold’s Grandfather 14.50
Hanwood Fine Tawny Port 5.50
R.L. Buller Premium Fine Old Tokay 7.50
Campbell’'s Rutherglen Muscat 10.50
VSOP Courvoisier Cognac 10.50

12.00
12.00
12.00
12.00
15.00

Executive Chef:
Philippe Desrettes

Craig’s Royal Hotel, 10 Lydiard St South, BALLARAT 3350 Ph 53311377
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