
DESSERTS  
 
 

Ice Creams and Sorbets 
All made in house 

Our ice creams are based on a specialty sabayon, for a better velvety smoothness 
 

Two Millefeuilles two textures  
Chocolate and sesame nougatine with saffron, bourbon vanilla and lemon 

crispy wafer, caramel sauce 
 

Apple Gin Fizz  
Inspired by Federation Square architecture: apples roasted and a gin tonic jelly, 

donut and mountain bush pepper berry, spiced puff pastry 
 

Citrus 
Candied citrus and caramelised mint snow egg, apricot and almond bombe glacée, 

pestinos, Tahitian vanilla and passionfruit envoltini 
 

Chocolate 
Six different textures of chocolate and cacao, pure Caribbean sorbet and caramelised bananas, chocolate 

croquant and candied orange 
 

Cheese 
Australian and imported cheese with homemade brioche toasted 

 ($25.00 supplement) 
 

Jacques Reymond Restaurant will not take responsibility for any illness caused by the use of nuts. Please inform your waiter if you have 
any food allergies  

 
 

COFFEE AND PETITS FOURS $12.00 
Your choice of espresso coffee or our selection of teas  

English Breakfast 
Earl Grey 
Darjeeling 

Orange Pekoe 
Russian Caravan 

Assam 
Chamomile 
Peppermint 

Lemongrass and Ginger 
Turkish Apple 

Jasmine 
Sencha 

 
 



DESSERT WINES BY THE GLASS 
 
2007 Carmes de Rieussec, Sauternes, France, Cru Classé,  18.00 
2009 Delas La Pastourelle, Muscat Beaumes de Venise, France  16.00 
NV     Billecart -Salmon Demi Sec, Mareuil-sur-Aÿ, France   38.00 

 
EAUX DE VIE 

Cognac 
 

Courvoisier VSOP       15.00 
Delamain Pale and Dry XO      20.00 
Remy Martin XO       28.00 
Hennessy XO        32.00 
Normandin Mercier Vielle Fine Champagne (15 Year old)  35.00 
Paul Giraud Vieille Réserve Grande Champagne    32.00 

 Hennessy Paradis       50.00 
            Hennessy Richard              195.00 

Armagnac 
 
 1985 Delord Grand Bas Armagnac     35.00 

1979 Comte de Lamaestre      40.00 
 1960 Comte de Lamaestre      48.00 

Château du Tariquet ‘Folle Blanche’     20.00 

Calvados 
            1997  Domfrontais       40.00 

FORTIFIEDS 

Port 
 

       Galway Pipe, Barossa Valley, SA        9.00 
          2003 Stanton and Killeen, Rutherglen     15.00 
`        Penfold’s Grandfather Old Liqueur, Magill, SA    18.00 
          2004 Ramos Pintos Porto LBV , Portugal     18.00 
          La Grima Ramos Pintos (White Port),Portugal    16.00 
          2005 Niepoort LBV, Portugal                                                     16.00  

Muscat 
         Chambers Rosewood Special, Rutherglen, Vic    25.00 
        Morris Liqueur, Rutherglen, Vic      13.00 
         Campbell’s Classic, Rutherglen, Vic     15.00 

Tokay 
         Morris Liqueur, Rutherglen, Vic      13.00 
         Stanton and Killeen, Rutherglen                      12.00  
    Campbell’s Liquid Gold, Rutherglen, Vic              15.00 


