
Bastani Sonati  
16   

Ice cream made divine with 
saffron and pistachios (GF)

Pistachio Ice Cream  
16

One of the best you can ever have! 

Vegan Baklava
14

Pistachios & walnuts  

Persian Orange Cake  
15 

Made with fresh oranges and almond 
meal soaked with our Middle Eastern 
spiced syrup and finished with cream 

cheese icing & chopped pistachios (GF)

Lime & Pistachio 
Cheesecake  

15  
Fresh limes with the flavour 

of exotic pistachios (GF)

Sticky Date Pudding with 
Real Vanilla Ice Cream  

16  
Our famously sumptuous, moist sticky 
date and ginger pudding topped with 

sticky toffee sauce (NF)

Dessert Menu
              Special Blend Persian Tea

A luxurious Persian black 
tea with premium saffron, 
cardamom, cinnamon, 
sour-orange peel, and rose 
bloom. The ideal finale to 
any meal!  

        5.50 
        15

Green Tea
        15

GF - GLUTEN-FREE       NF - NUT-FREE       DF - DAIRY FREE      
 

Faaloodeh 
Bastani

19
Faaloodeh served with one 

large scoop of Bastani 
Sonati (GF)

Faaloodeh
16

A delicious frozen treat 
made of rice noodles, 

iced rose water & lemon 
juice (GF DF) 

www.shirazgoldcoast.com

 27
Oginski Vodka, Tia Maria, freshly 

brewed Julius Meinl Austrian coffee, 
chocolate syrup 

Kier  Espresso Martini 

Limoncello                              9
Tia Maria  9
Baileys                                   9
Frangelico             9
Licor 43            10
Galliano Black    10
Galliano Vanilla                 10
Amarula Cream Liqueur  10
Miasa Saffron Liqueur 12

Heggies  375ml
Botrytis Riesling 2021 Eden Valley, SA

glass 9 / bottle 42
Luscious and intense, flavours of dried 
citrus, fresh apricots, lavender and fresh 
honey are complemented by fine mineral 
acidity.

Vietti d'asti Cascinetta 375ml   
Moscato (sweet)  2018 Italy

bottle 44

DESSERT WINE LIQUEUR
Patron XO Cafe
14

Galway Pipe Port  
glass 10

DIGESTIFS

Shot of Julius meinl, 2 scoops of real 
vanilla ice cream

Add on: your favourite liqueur  $6

Affogato
15

Our kitchen contains traces of gluten and nuts, please notify the staff of any dietary requirements/allergies prior to the booking, order 
or dining. All menu items are subject to change according to seasonality and availability.  One (1) bill per table, we don’t do split billing.  
1.4% surcharge on all card payments.  15% surcharge on all public holidays and public holiday eves.


