while you decide...

the colonel
traditional lime infused sorbet
topped with fresh mint & grey goose vodka
14

aperol spritz
chilled sparkling wine with aperol (orange liqueur)
with orange slice & served with ice
11

espresso martini
patron café xo tequila with toussaint coffee liqueur
with a freshly made espresso shot & a dash of sugar
18

affogato with vanilla bean ice cream
6.5

frangelico affogato
fresh espresso, vanilla ice cream & shot of frangelico
13

dessert wines

'08 the royal tokaji co ats cuvee, late harvest (500ml)
60/14

07 de bortoli noble one semillon
(riverina, nsw) 375ml
75/20

hot drinks
all espresso style coffees available

tea

english breakfast, irish breakfast,
earl grey, darjeeling
4

herbal tea
green, chamomile, peppermint, rose,

lemongrass & orange pekoe
4.5

exotic herbal tea
creme brulee, sencha, citrus punch,
strawberries & cream, turkish apple,

chamomile & lavender
5.2

see over for full spirit list - ask for our wine and bubbly list

dessert

mille-feuille
galliano & espresso tiramisu
puff pastry & chocolate shards

pistachio semifreddo
with mixed berry compote

rose water infused panna cotta
crushed amaretti & angel hair

rhubarb & pear crumble
brandy & vanilla bean gelato

chocolate fondant pudding
double cream & almond biscotti
(allow 15 minutes cooking time)

mos sorbet & gelato selection
served with biscotti

all 15

cheese board
with dried figs, strawberries
grapes, muscatels & lavosh

3 cheeses: 25
1 cheese: 15

choice of
hard: pyengana matured cheddar
soft: tarago triple cream brie
blue: forme d’ambert

open
monday — friday 7am — late
saturday and sunday 8.30am — 5pm

(02) 9241 3636

www.moscafe.com.au



