


CHOCOLATE FONDANT | $19 
Vanilla Ice cream, berry compote  

UBE CHEESECAKE  | $19 
Raspberry sorbet, macadamia, ube crisp 

TIRAMISU | $20 
Kahlua, mascarpone, cocoa  

POACHED PEAR  | $17 
Mascarpone, pistachio crumb, citrus syrup (GF)

CHEESE PLATTER  
1 CHEESE | $15   

3 CHEESES | $35 
Castello Blue Cheese, Barber’s Aged Cheddar  

& Brie “Lamonique” 
Served with quince paste, grapes & crackers

ICE CREAM & SORBETS | $6/SCOOP 
Vanilla Ice Cream  

Chocolate Ice Cream  
Strawberry Ice Cream  

Raspberry Sorbet (VG /GF)  
Blood Orange Sorbet (VG / GF)

RedSalt Dessert Menu

ALLERGY & INTOLERANCES V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE, DF = DAIRY FREE, GFO = GLUTEN FREE OPTION AVAILABLE 
A = AUSTRALIAN SEAFOOD. I = INTERNATIONAL SEAFOOD. PLEASE ADVISE OUR TEAM OF ANY ALLERGIES WHEN ORDERING. WHILE EVERY CARE IS TAKEN IN THE PREPARATION 
OF YOUR MEAL, ALL DISHES ARE PREPARED IN A SHARED KITCHEN WHERE CROSS-CONTACT WITH ALLERGENS MAY OCCUR.  
A SURCHARGE OF 10% APPLIES ON SATURDAY, SUNDAY AND PUBLIC HOLIDAYS.


