
DESSERT
HAUS FAVOURITES 
CARROT & WALNUT CAKE 9.9
With a cream cheese frosting & chantilly cream 

HAUS APPLE STRUDEL 11.5
Warm apple strudel served with chantilly cream 

GERMAN APPLE CHEESECAKE 11.5
Baked cheesecake with a layer of spice 
infused apples topped with chantilly cream 
and crushed walnuts [contains walnuts]

LEMON CURD CHEESECAKE 11.5
A creamy baked cheesecake with a biscuit crumb 
base topped with a fresh and zesty lemon curd 

BLACKFOREST GATEAUX 11.9
A traditional cake from the southern region of 
Blackforest in Germany. Layers of chocolate 
sponge cake sandwiched with whipped cream & 
cherries, topped with additional whipped cream, 
maraschino cherries & chocolate shavings

MARS BAR CHEESECAKE 11.9
Cold set cheesecake with a biscuit crumb base 
and chunks of Mars Bar folded through a cream 
cheese filling. Finished with chocolate ganache 
and Mars Bar pieces

CHOCOLATE WALNUT GATEAUX [GF] 10.5
Flourless chocolate fudge cake with 
walnuts, topped with a decadent thick 
layer of chocolate ganache [contains walnuts] 

TRIPLE LAYER MOUSSE CAKE 11.9
Chocolate sponge base with a rich layer of 
dark, milk & white chocolate mousse covered in 
chocolate ganache

BELGIUM CHOCOLATE BROWNIE 11.9
A decadent brownie served warm
with chantilly cream

SNICKERS MUDCAKE 11.9
A delicious, rich chocolate mudcake with layers 
of Snickers covered in chocolate ganache

CHOCOLATE LOVER 

AFFOGATO [GF] 12.9
Two scoops of vanilla ice-cream
and an espresso shot 
Add Baileys, Frangelico, Kahlua, POA
Tia Maria or your favourite liqueur

YOUR CHOICE OF LIQUEUR POA
Served over crushed ice

LIMONCELLO 9.0
Served neat or over ice

SKYLIGHT MOJITO 18
White rum, blue curacao, mint, lime, 
cranberry juice

APPLE PIE MARTINI 19
Fireball, vodka, apple juice & cinnamon syrup

PASSIONFRUIT CAIPIROSKA 19
Vodka, passionfruit pulp, lime & mint 

GIN GIN BERRY 19
Gin, berry jam, lemon, simple syrup

SUMMER FEAST 19
White rum, Malibu, passionfruit pureé, 
lemon, pineapple & rosemary

ESPRESSO MARTINI 20
Vodka, Kahlua, Espresso

Some classic cocktails also available, please ask our friendly staff

LIQUID DESSERT & COCKTAILS 

PLEASE ADVISE OF ANY DIETARIES REQUIREMENTS & ALLERGIES. 
[V] = VEGETARIAN   l   [VE] = VEGAN   l   [GF] = GLUTEN FREE

[ALT VE] = VEGAN OPTION

PLEASE ORDER AT THE COUNTER IF PAYING SEPARATELY OR SITTING OUTSIDE
ALTERNATIVELY, PLEASE USE THE QR CODE ON THE TABLE 

SCONES 1 SCONE     8.9          
 2 SCONES   12.9
Haus scones served warm with Beerenberg 
jam and chantilly cream

RAW CAKES [GF, VE] 8.9
A selection of flavours. Delicious whole food, 
vegan, gluten free and refined sugar free
[contains nuts]
See cake cabinet for todays selection

BAROSSA SLICE 8.9

LEMON CURD TART 8.9

RASPBERRY FRIAND [GF] 8.9

ORANGE & ALMOND [GF] 8.9

SOMETHING SMALLER 

KIDS VANILLA ICE CREAM 7.9
2 scoops of vanilla ice cream with a choice of 
chocolate, strawberry, caramel, vanilla or 
banana topping

BELGIUM CHOCOLATE BROWNIE 11.9
A decadent brownie served warm with 
chantilly cream

FOR THE KIDS 

Chef’s selection of two local cheeses served 
with fresh pear, marinated olives, quince 
paste, smoked almonds & lavosh [ALT GF]

18.90 PER PERSON

CHEESE BOARD OF THE DAY


