DESSERT

Gourmet cheese board to share - a generous serve of chef’'s cheese
selection from Blue Cow, served with dried fruit and nuts - current

selection on specials board v 30
Selection of deluxe cakes on display, served with raspberry

coulis or chocolate sauce, with or without No cream 7
double cream With cream 7.5

Roley’s hazelnut pavliova with fresh berry compote
and double cream gf Lf available = no cream, extra fruit 10.5

Generous serve of warm sticky date pudding with lashings
of butterscotch sauce and double cream 10.5

Creme brulee - changing weekly, ask for chef’s new creation,

served with local orchard fresh fruit  gf 10.5
Sumptuous Dessert Specials! - see our specials board for a tfreat!
TEA/COFFEE
All fea and coffee available with low-fat milk, please ask wait-staff
Short/Long black, flat white, cappuccino 3.7
Latte, long machiatto, vienna, mocha, extra shot, decaf, soy 4.1
Organic Chai Latte 4.2
Mega Coffee - (it's huge!) 5
Affogato - espresso & ice-cream 5.5
Deluxe iced coffee, with a scoop of ice-creq, served with
or without whipped cream 5.5
Deluxe iced chocolate, with a scoop of ice-cream, served
with or without whipped cream 5.5
Hot chocolate 4.2
Tea - English breakfast, Earl Grey, Green Sencha, Forone 3.7
Pure Peppermint, Wiry-o-Pekoe or Chamomile Fortwo 6

Roley’s is proud fo use local company "Crema’ for supplying quality coffee, hot
chocolate and our range of feas.

SOMETHING STRONGER

Liqueur coffees - Whisky, Frangelico, Bailey’s, Amaretto or Kahlua -

tfopped with whipped cream *Bailey’s coffee is white 8.5
Liqueurs served on ice - Amaretto, Frangelico, Bailey's,

Sambucca white, Sambucca yellow or Kahlua 6.5
Port - Redgate Ezabella white port 5.5
Campbells Rutherglen Tokay 6
Dessert Wine - Hollick the Nectar (375mil) 31

v = vegeftarian, no meat gf = gluten free Lf = low in fat df = dairy free

PLEASE NOTE - NO SEPARATE BILLING/ PUBLIC HOLIDAY SURCHARGE 10% - CREDIT CARD
ATTRACTS 1.5% - "CAKE-AGE” BY PRE APPROVAL ONLY
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