
Pudding

10% gratuity applies to all groups of 6 and above. Card transactions may incur a surcharge.  
10% surcharge applies on Sundays, 15% on public holidays. Barons takes all efforts to accommodate 

guests’ dietary needs, however we cannot guarantee that our food will be allergen free.

Bread and butter pudding, custard $24 

Plum, yuzu and rum trifle $24 

‘Strawberries and Cream’ 
Strawberry granita, poached rhubarb, sake cream $24

‘Knickerbocker Glory’  
Chocolate, Guinness icecream and candied hazelnuts  $24

Treacle tart, double cream $24

Clothbound cheddar, stilton, eccles cakes and apple chutney $36



Cigars

Cocktails

Sweet Wine

Whisky

Cohiba, Robustos 25’s $215 | Cohiba, Short 10’s $18
H.Upmann, Half Corona 25’s $70 | Montecristo, no.4 25’s $100

Partagas, Serie D no.4 25’s $150 | Romeo Y Julieta, Romeo no.2 A/T 25’s $85
So, no.1 25’s $55

Sticky Toffee Fashioned 26 
Buttered Wild Turkey, Date Caramel* 
Dessert like, smooth, and deeply indulgent.

Stinger 18
Hennessy, River Mint Liqueur, Chocolate bitter 
Cold, rich, and quietly commanding. A small serve with 
big character, perfect for a final, refined sip.

Domaine Pichot ‘Le Marigny’ Moelleux, Vouvray, Loire Valley, France $21
Château Bastor-Lamontagne, 2ème Cru Classé, Preignac, Sauternes, France  $38

Niepoort Ruby Port, Douro, Portugal $18

Dalmore Cigar Malt, Alness, Highlands, $38
Bruichladdich 18 Yr, Bruichladdich, Islay $55

Lark Dark Lark, Hobart, Tasmania $43

Please enjoy our selection of cigars in the designated outdoor area only


