GLUTEN FREE DESSERTS

Warm Orange and Almond Syrup Cake with Vanilla Mascarpone
Semifreddo and Praline 15.90

Sorbet Plate (Daily Selection) without Pistachio Biscotti 15.90
Affogato - Espresso

Vanilla Bean Ice Cream

Grand Marnier, Frangelico or Amaretto 13.90

Cheese with Gluten Free Bread - our waiting staff will advise POA

SMALL PLATES

Mini Pavlova with Kiwi and Champagne Jelly and Strawberries 4.90
Coconut Panna Cotta with Pineapple Carpaccio and Yuzu Syrup 3.90
The Lion Chocolate Bar 5.90

TEA & COFFEE

Vittoria Espresso Coffee & Hot Chocolate 4.20
Lion T'S - English Breakfast, Earl Grey Blueflower 4.20
- Japan Bancha Green, Peppermint, Chamomile 4.20

STICKIES, COGNACS, MALTS & MORE

07 Debortoli ‘Noble One’ Bofrytis Semillon gls 7.90 375mL 45.00
04 Rockford Cordon Cut Semillon gls 7.90 375mL 45.00
10 Mount Horrocks Cordon Cut gls 7.90 375mL 45.00
Hennessy VSOP 12.50
Hennessy XO 26.50
Hennessy Paradis 37.50
Armagnac Tenareze 1979 11.90
Armagnac Bas 1985 14.90
Macallan 12 Y.O Single Highland Malt 12.50
Macallan 18 Y.O Single Highland Malt 20.00
Glenlivet 12 Y.O Single Malt 92.50
Glenlivet 15 Y.O French Oak Reserve 12.90
Glenmorangie 10 Y.O ‘The Original’ 10.90
Glenmorangie 18 Y.O Extremely Rare 13.50
Glenfiddich 12 Y.O Special Highland Malt 10.90
Laphroaig 10 Y.O Single Islay Malt 11.00
161 MELBOURNE STREET Ardbeg 10 Y.O 11.50
N%ﬂgl\?EDgngDoEzgg% Tamdhu Fine Single Malt 9.50

www.thelionhotel.com
contactus@thelionhotel.com
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