
GIMLET AT CAVENDISH HOUSE 

 

 Supper Menu 
3 6  

 
 

• COCKTAILS • 
 
 

LIVENER 
Tanqueray gin, raspberry, lemon 

NV M. Haslinger Brut 28 
 

APPLETINI 
Calvados, house wine blend, Granny Smith apple  20 

 
NEW ORLEANS BUCK 

Plantation Original Dark, orange, ginger, lemon, soda  24 
 

 
 

• CAVIAR SERVICE • 
 
 

Caviar service, traditional accompaniments 
House caviar 30g  195 / 50g  330 

Giaveri Beluga 30g  340 
 Stoli Elit vodka – served frozen  15 

 
 
 
 

SERVING 

FRI & SAT 
FROM 

10PM  



 

 

• APPETISER AND ENTRÉE • 
 
 

Oysters ½ doz, seaweed butter and rye  42 
 

Gnocco fritto, bresaola and parmesan  12 
Grilled Lyonnaise sausage skewer, guindilla pepper  14 

 
 

• FROM THE GRILL • 
Gippsland strip steak, salsa verde and cime de rapa  58 

Cheeseburger  28 
 

Cavendish House salad  16 
French fries  12 

 
 

 
• DESSERT • 

 
 

Today’s gelato – cabernet grape and fromage blanc  21 
Chocolate torte, rum caramel and cultured cream  25 

Affogato – espresso, vanilla gelato  19 
House blend liqueur, grappa or Marionette Nocino 

 
 

• CHEESE SERVICE • 
Served with honeycomb and fruit bread  32 

 
 
 
 
 
 

 


