
    

HOME MADE TEMPTATIONS 
Portuguese custard tart          5.00 
Baked fig, honey and macadamia cheesecake      9.00 

Chef’s crumble of the day (served warm)       9.00    g 

Greco’s pavlova with mixed berry compote, vanilla rose cream   9.00 

Warm chocolate brownie with mixed berry compote in Brandy Snap    

basket and fresh cream          9.00    g 

Warm sticky date pudding with butterscotch sauce,  

vanilla bean ice cream                  10.00 

Greco’s Vanilla Crème Brulee with passionfruit sorbet, almond tulle          10.00    g 

Greco’s wild berry gratin with Cointreau infused citrus sauce (allow 20 minutes)  14.00 

Baci, Red Bouchee or Turkish Delight         1.80 

Cheese plate with water crackers, homemade fig & almond queijo, fresh fruits 

1 cheese - 10.00  2 cheeses – 15.00  3 cheeses – 20.00 

Enterprise Dairy Double Cream Brie  
Region: Gippsland, Victoria 

Made from rich cow’s milk puts this quality brie in the category of a Double Brie. Made in the modern style 

of light fermentation with the Candidium mould cultures permeating the curd, softening the texture and 

developing the flavours. Special waxed paper and perforated plastic wrap are used to care for the delicate 

surface rind, allowing it to breathe. Best eaten when soft and runny, becomes more buttery and slightly 

sticky as it matures. 

Maffra 12 month Aged Farmhouse Cheddar 
Region: Gippsland, Victoria 

From the lush region of eastern Gippsland, hails this smooth, compact cheddar made to traditional 

methods. Aged for 12 months, it exhibits slight acid on the front palate, full flavour and clean finish. 

Enterprise Dairy Foundation Blue 
Region: Gippsland, Victoria 

Made from cows’ milk sourced from the wet and lush dairy fields of Gippsland, this natural rind blue 

exhibits a creamy compact paste and delicate veins of blue which together create a balanced style. 

PLEASE SEE NEXT PAGE FOR BEVERAGES 

CHEF JORGE LOPES 

No separate billing. 
We accept VISA, MASTERCARD,EFTPOS and CASH 



HOT DRINKS 

ALL COFFEES & HOT CHOCOLATE                                                                   3.7 

AFFOGATO (vanilla gelato with espresso)       5 
CORETTO            6 
LIQUEUR COFFEES           9 
 
Decafe or Soy milk           0.2  
Extra cream, milk, mug or shot            0.8 
Extra ice cream           1.5 

 
LOOSE LEAF TEAS BY T2 TEA 
PLUNGER FOR ONE           4 

Earl Grey, English Breakfast, Russian Caravan, Daintree, Lemon Cooler, Just Chamomile,  

Lemongrass and Ginger, Tummy Tea, Gunpowder Green, Chai 

 

FORTIFIED / DESSERT WINE….     Glass  Bottle  

Warre’s Warrior Port (375 ml)       6.9  32 
Porto, PORTUGAL   

Portuguese House Port                                                               6  

Douro Region, PORTUGAL      
 

Valdespino Pedro Ximenez                                        8    

Jerez de la Frontera, SPAIN      

Yalumba Old Liquer Muscat                    6               31 

Rutherglen, VIC 

Peter Lehman Botrytis Semillon       6  35 

Barossa, SA 

Vasse Felix Cane Cut Semillon          7  36          

Margaret River, WA  

SPIRITS & LIQUEURS…. 
Jim Beam Bourbon, Jack Daniels Tennessee Whiskey, Canadian Club Whiskey,  

St Agnes Brandy, Gordon’s London Dry Gin, Johnny Walker Red Label,  

Absolut Vodka, Bacardi Rum, Coruba Jamaican Rum,  

Mount Gay Rum, Jose Cuervo Tequila, Jameson Irish Whiskey    7.9   

                      

Frangelico, Kahlua, Cointreau, Campari, Southern Comfort, 

White Sambuca, Black Sambuca, Galliano, Baileys, Drambuie,  

Limoncello, Chambord, Malibu, Midori, Tia Maria      7.9 

         

Hennessy VSOP, Chivas Regal, Grand Marnier,                                 

1920 Brandy (Portugal), Antiqua (Portuguese Aguadentre)               12                                                  

Amendoa Amarga (Portuguese bitter amaretto liqueur)     6.9 


