
All prices are inclusive of 10% G.S.T

SOMETH ING  SWEET

“Free-range” Pavlova, lemon curd, yellow peaches 

16.50

NV M.I .D Micel i  ‘Tani t ’  Passi to  Pantel ler ia  D.O.C,  Pantel ler ia ,  I ta ly 

16.00

* * *

Cocoa Barry Venezuela chocolate fondant, milk sorbet, coffee syrup 

18.00

Romate Cardenal  Cisneros Pedro Ximenez,  Jerez ,  Spain 

12.00

* * *

Silvan Estate summer berries, berry sauce, lemon balm, vanilla tuille,  

roast almond ice cream 

16.50

Cloudy Bay Late Harvest  Riesl ing 2005,  Marlborough,  New Zealand 

16.50

* * *

Strawber r y  panna cot ta ,  sab le ,  c rème f ra iche sherbet  

16.50

NV Haan ‘Rataf ia ’  V iognier,  Barossa Val ley,  South Austral ia 

12.00

* * *

Vani l la  crème brû lée 

17.50

Domaine De Hautes Noel les Coteaux Du Layon A .O.C 2005,  Loire Val ley,  France 

12.50

* * *

Number  8  ice  cream and sorbet  se lec t ion 

13.50

2007 La Spinetta Bricco Quagl ia Moscato d’Ast i  D.O.C.G,  Piedemont,  I taly 

14.00

* * *

Number 8 desser t tasting plate

40.00 for  two people – 3 tastes and sorbet



All prices are inclusive of 10% G.S.T All prices are inclusive of 10% G.S.T

C h e e s e  s e l e c t i o n

Str zelecki  Goat  Blue (Gippsland,  Vic tor ia)

A r ich,  fu l l  f lavoured goat ’s  mi lk  b lue .  The cheese has a  br i l l i an t  whi te  curd  wi th  a 

l igh t  greeny b lue  mould .  A sensat iona l  look ing cheese tha t  de l ivers  a  r ich  creamy 

f lavour  wi th  the  ear thy  h in t  o f  goat .

Berry ’s  Creek Br ie  (Gippsland,  Vic tor ia)

Whi te  mould  grows on the  r ind,  sof ten ing the  cheese to  g ive  i t  a  lusc ious creamy 

tex ture .  Aged for  four  to  s ix  weeks the  cheese wi l l  have a  n ice  sof t  tex ture  and 

whi te  b loomy r ind.

King River  Gold (Nor th  Eastern Victor ia)

Named for  the  r iver  tha t  r uns through the  va l ley,  th is  cheese is  hand formed and 

r ipened for  about  s ix  weeks.  Wi th  a  smooth creamy tex ture  and subt le  f lavour,  th is 

cheese becomes f i rmer  wi th  age and s t rengthens in  f lavour.

Rinded Cheddar  (Nor th  Eastern Tasmania)

Rinded Cheddar  is  produced us ing a  t rad i t iona l  rec ipe  and hand cheddar ing 

techn ique.  Th is  cheese has a  f laky  tex ture  and the  f lavour  deve lops as each 

cheese is  r ubbed and turned week ly  to  deve lop the  outer  r ind.

Gruyère (Exton,  Tasmania)

This  hard  cooked cheese is  made on the  fa rm in  Ex ton,  nor thern  Tasmania  wi th 

mi lk  sourced f rom a s ing le  herd  on the  loca l  fa rm.  I t  is  a  na tura l ly  r inded cheese 

matured in  a  humid room for  a t  leas t  s ix  months.  As the  cheese matures,  i t 

deve lops a  nut ty  tex ture  wi th  a  h in t  o f  sweetness.

Al l  cheeses are served wi th  condiments  of  oatmeal  b iscui ts ,  walnut  bread, 

Tasmanian b lackcurrant  paste  and a select ion of  f resh and dr ied f ru i t

Per  70g p iece 9.50

For  fu l l  cheese select ion p lease ask your  wai ter

t

Number 8 presents  a  select ion of  f ine Ronnefeldt  Teas for  your  enjoyment .

Engl ish Breakfast ,  Black Tea – Ceylon

A r ich and tangy tea  f rom the Uva D is t r ic t  wi th  a  fu l l  body and spark l ing  f lavour.

* * *

I r ish mal t ,  F lavoured Black Tea – Assam

This  mal ty  Assam tea  is  b lended wi th  indu lgent  a romas 

of  I r ish  whiskey and a  h in t  o f  cocoa.

* * *

Special  Ear l  Grey,  F lavoured Black Tea – China/ India

Fresh Bergamot  aroma in  a  seduct ive  b lend of  prec ious teas f rom 

China and Ind ia .  En joy i ts  fu l l -bod ied and in tens ive  f lavour.

* * *

Fancy Sencha,  Green Tea – Japan

A top qua l i ty,  la rge lea fed Sencha,  wi th  de l ica te 

ta r tness and a  brea th  o f  sweetness.

* * *

Chamomile,  Herbal  Infusion

This  wor ld  famous tea  has a  p leasant  and re lax ing e f fec t 

and tas tes  typ ica l ly  tangy and aromat ic .

* * *

Peppermint ,  Herbal  Infusion

The natura l  mentho l  f rom the peppermint  lea f  he lps 

to  th ink  c learer,  re lax  and unwind.

$5.30

Coffee $5.50



All prices are inclusive of 10% G.S.T All prices are inclusive of 10% G.S.T

f o r t i f i e d  w i n e s
	 vintage	 45ml	 bottle

Campbell’s Muscat (375ml)	 NV	 9.00	 66.00
Rutherglen - Victoria

Campbell’s Tokay (375ml)	 NV	 9.00	 66.00
Rutherglen - Victoria

Campbell’s Classic Muscat (375ml)	 NV	 14.00	 90.00
Rutherglen - Victoria

Campbell’s Liquid Gold Tokay (500ml)	 NV	 12.00	 82.00
Rutherglen - Victoria

Campbell’s Rare Isabella Tokay (375ml)	 NV		  165.00
Rutherglen - Victoria

Campbell’s Merchant Prince Muscat (375ml)	 NV		  165.00
Rutherglen - Victoria

Chambers Rare Tokay (375ml)	 NV		  434.50
Rutherglen - Victoria

Seppelts DP59 Rare Rutherglen Tokay (500ml)	 NV 		  125.00
Rutherglen - Victoria

De Bortoli ‘Black Noble’ (375ml)	 NV	 14.50	 77.00
Griff i th - New South Wales

Penfolds Grandfather Port	 NV	 14.50	 198.00
Barossa Valley - South Austral ia

Penfolds Great Grandfather Port	 NV	 54.00	 825.00
Barossa Valley - South Austral ia

Trevor Jones A/T Liqueur Shiraz (375ml)	 NV		  45.00
Barossa Valley - South Austral ia

Yalumba Galway Pipe Port	 NV	 12.00	 159.50
Barossa Valley - South Austral ia

Hardy’s Vintage Port	 1988	 10.00	 51.00
McLaren Vale - South Austral ia

McWilliams Hanwood 10 Year Old Tawny Port	 NV	 10.00	 121.00
Riverina - New South Wales

Romate Cardenal Cisneros Pedro Ximenez	 NV	 12.00	 90.00
Jerez - Spain

Borges & Irmao Quinto Do Junco Colheita	 1900		  1,980.00
Douro - Por tugal

Fonseca Vintage Port	 1985		  385.00
Duoro - Por tugal

Fonseca Vintage Port	 1997		  308.00
Duoro - Por tugal

C O G N A C S
			   30ml

Camus XO		  25.50
Courvoisier VSOP		  11.50
Courvoisier XO		  28.50
Hennessy VSOP		  11.50
Hennessy XO		  27.50
Hennessy Paradis		  37.50
Hennessy Richard		  198.00
Les Antiquaires	 1936	 88.50
Martell Cordon Bleu		  19.80
Paul Giraud Très Rare		  36.50
Rémy Martin V.S.O.P		  11.80
Rémy Martin XO		  27.50
Rémy Martin Extra		  41.50
Louis XIII de Rémy Martin 		  138.50

A R M A G N A C S
Délord Frères	 1943	 92.00
Délord Frères Tenareze	 1979	 24.00
Délord Frères Tenareze	 1985	 18.00
Lacourtoisie 	 1984	 20.00

D e s s e r t  W i n e

Australia
De Bortoli Noble One Semillon  – Griff i th – New South Wales	 Half Bottle	 2007	 65.00
Dominique Portet ‘Vendage Tardive’ Sauvignon Blanc – Yarra Valley	 Half Bottle	 2005	 68.00
Frogmore Creek ‘Iced’ Riesling – Regional – Tasmania	 Half Bottle	 2008	 58.00
Haan ‘Ratafia’ Viognier – Barossa Valley – South Austral ia	 Half Bottle	 NV	 38.00
Torbreck ‘The Bothie’ Muscat Blanc – Barossa Valley – South Austral ia 	 Half Bottle 	 2008	 40.00
Yalumba Hand Picked Botrytis Viognier – Wrattonbully – South Austral ia 	 Half Bottle 	 2007	 55.00

New Zealand
Cloudy Bay Late Harvest Riesling – Marlborough	 Half Bottle	 2005	 68.00
Seresin Estate Noble Riesling – Marlborough	 Half Bottle	 2004	 48.00

Barsac, France
Château Climens		  1990	 291.50
Château Climens	 Half Bottle	 2000	 145.00
Château Coutet	 Half Bottle	 2000	 115.00

Sauternes, France
Château de Rayne-Vigneau		  1997	 240.00
Château Suduiraut		  2001	 260.00
Château Suduiraut	 Half Bottle	 2005	 135.00
Château de Fargues	 Half Bottle	 1994	 145.00
Château d’Yquem	 Half Bottle	 1981	 880.00
Château d’Yquem	 Half Bottle	 1986	 525.00
Château d’Yquem	 Half Bottle	 1996	 680.00
Château d’Yquem		  1994	 858.00
Château d’Yquem	 Half Bottle	 2001	 900.00

Italy
Umani Ronchi ‘Maximo’ Botrytis Sauvignon – Marche Bianco I.G.T.	 Half Bottle	 2003	 90.00

M.I.D. Miceli ‘Tanit’ Passito di Pantelleria NV Pantel leria - D.O.C.			   115.00

Germany
Dr Loosen Ürziger Würzgarten Riesling Auslese – Mosel	 Half Bottle	 2002	 78.00

Gunderloch Rothenburg Nackenheim Riesling Auslese – Rheinhessen	 Half Bottle	 2008	 85.00

Austria
Feiller-Artinger Ruster Aubruch ‘Essenz’ – Rust	 Half Bottle	 1995	 192.50

Malat Noble Sauvignon Blanc  – Kremstal	 Half Bottle	 1995	 220.00

	 v i n t a g e 	 b o t t l e

“Dessert is probably the most important stage 
of the meal, since it will be the last thing your 

guests will remember”


