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bacar

restaurant | lounge | bar

WHITE CHOCOLATE CREME 20
citrus confit, organic black rice, blood orange

granita, sugar glass

LEMON CURD TART ¢ 20

single origin chocolate, raspberry, vanilla bean

ice cream

OSMANTHUS POACHED PEAR ¥9v 18

whipped coconut, cranberry, almond,

lemon sorbet

CHEF SELECTION OF CHEESE ¢ 32

DRIED FRUITS, QUINCE PASTE, TRUFFLE HONEY, CRACKERS

section28, monfortfe, SA
binnorie, triple cream brie, NSW

farago, gippsland blue, VIC

Please turn over for beverage selection

R dairy free ¥ glutenfree  \V vegan @ vegetarian
Please advise staff of any known food allergy when ordering from the menu

Please note a 10% surcharge occurs on all Public Holidays
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bacaf

restaurant | lounge | bar

DESSERT & FORTIFIED WINES

chambers rutherglen muscat 15
de bortoli noble one 16
penfolds grandfather port 21

COFFEE - BY THE ROASTER GUY "MERCHANT VICE
BLEND'

babycino 3 piccolo 5
espresso 5 double espresso 8
short macchiato S long macchiato 8
cappuccino | latte | flat white | long black | mocha | 6

hot chocolate

iced coffee 10 iced lafte 10
affogato 12
add a liqueur - frangelico | kahlua [ baileys | +10

dissarrano

TEA BY DILMAH

"T series” 5
english breakfast | early grey | jasmine green |

peppermint | chamomile | rose & vanilla

"exceptional series” 7

Oolong & Ginger | Spiced Chai | Lemon Verbena

alternate milk by 'milk lab’ - soy | almond | lactose free | +0.50

oat | macadamia | coconut

flavoured syrups by Monin - caramel | hazelnut | vanilla | +0.50

popcorn

Please turn over for dessert selection



