Always!
If we are open, it’s dessert time!

Bookings: (03) 9596 0133 One account per table thank you!

from Fox in thebox-home to the Intolerant Chef - Tim

A beautiful Belgium Brownie slice; GF/LF/SF/FF 16.5
presented with blueberry coulis and our vanilla ice cream

*Creme Brulee GF/SF/LF/FF contains egg - * Creme Brulee & Panna Cotta are offered on alternative weeks 16.9
a rich vanilla custard base on top of a contrasting layer of banana or blueberry jam
finished with a hard caramel

*Panna Cotta GF/LF/FF - no egg 16.0
A classic made with lactose free milk and cream

A Vanilla Classic GF/FF - contains dairy (Non dairyavailable) 15.58
A GF vanilla slice, yes, really, with crisp pastry.
Served with a blueberry sauce and our vanilla ice cream

Lemon Italian Meringue Pie GF/DF/FF - Award Winning 16.9
A crisp, slightly dusty short cake tart filled with a tangy citron creme
topped with lucious, torched Italian meringue and our vanilla ice cream

The Pudding Noir - Chocolate Pudding GF/DF/FF contains egg 16.9

70% dark, vegan rated Ecuadorian Lindt chocolate cooked soft/gooey,
served with our homemade chocolate sauce and our vanilla ice cream

Decadent Caramel slice GF/FF (contains dairy) or Intense Peppermint Slice GF/DF/SF/FF Vegan 16.5
presented with our chocolate sauce, maple dust and vanilla ice cream

Two scoops of fresh Sorbet (Blueberry/Raspberry) GF/SF/DF/FF Vegan 14,5
presented with our contrasting berry coulis

Affogatto GF/LF/FF 8.5
Affogatto done the “Fox” way...
A double ristretto poured over our vanilla ice cream

Add a shot of Frangelico 8.9
Dairy free Rice cream and sorbets on request

4.5
Coffee or Tea to your liking

A Cakeage fee of $5.00 per person will be charged. Refunded if a dessert is taken.

Relax - there is NO wheat, gluten, onion, leek or garlic in any of our dishes - 100%
Due to our dealing with intolerances and allergies - NO outside food or drink is permitted.
Whilst our menu may change without notice, there are no “hidden” ingredients or nasties.

Sadly occassionally we run out of some dishes and desserts. This is partly due to their popularity
and partly to our pedantic, meticulous processes. Please forgive us if we do!

from Foxin thebox-home to the Intolerant Chef - Tim

enjoy!



