Barrel & Co.

DESSERT MENU

Any dessert & coffee $26

TIRAMISU (V) 24

Espresso soaked ladyfinger, mascarpone, whipped cream
- Contains Egg, Wheat, Gluten and Milk

MISO CARAMEL (V) 24

Homemade white chocolate crumble, Pomegranate seeds,
Salted caramel ice cream
- Contains Soy, Wheat, Gluten, Almond and Milk

PASSIONFRUIT MERINGUE (GF, V) 24

Homemade meringue, passionfruit mousse, mango sorbet,
raspberry flakes
- Contains Egg, Milk and Soy

WHITTAKER'S CHOCOLATE BROWNIE (V) 24

Homemade dark chocolate brownie served with Whipped cream
and vanilla ice cream
- Contains Wheat, Gluten and Milk

KAPITI CHEESE SELECTION

With selection of crackers, quince paste, honeycomb, nuts, grapes
- Contains Milk, Wheat, Gluten, Tree nuts and Peanut

1 Cheese (Cheddar) 18
2 Cheese (Cheddar & Brie) 26
3 Cheese (Cheddar, Brie & Blue) 32

GF - gluten free | V - vegetarian

We are proud to offer 'Inclusive Food' menus crafted to accommodate a variety of dietary needs with care and
attention. While we strive to cater to all special dietary requirements, we kindly remind guests that our kitchen
uses a wide range of ingredients and shared equipment. As a result, while every effort is made to minimize
cross-contact, we cannot guarantee that our dishes are completely allergen-free’



