
 

 

 
 

 
 

Summer @ RED 
 

At Red all our desserts are house made, 
created by our talented chefs & designed to 

impress…desserts you will love! 

 
Signature Dessert 

CHOCOLATE ‘Lava’ FONDANT $15 
Warmed chocolate pudding with a 
creamy fondant centre and pecan 
crusted vanilla ice cream with 

RED tuile garnish 
 

Sixth year customer favourite, fresh baked & 
worth the wait -  please allow a minimum of 

12minutes cooking time (depending on service 
demands) 

 
 

CHEESECAKE OF THE DAY $15 
RED’S house made selection with 
complimenting sauce & garnish 

 
 

CARAMELIZED STRAWBERRY & CUSTARD 
TART $15 

Served with a sweet coconut cream, 
fresh basil & peppered strawberry 

salad, balsamic glaze 
 

VANILLA LEMON & WHITE CHOCOLATE 
MOUSSE $15 

Fresh berries, almond & honey 
crumble, passion fruit sauce, and 

beurre noisette brandy snap 
 

GINGERNUT TRIFLE $15 
Beurre noisette ginger sponge, 
spiced poached pears, ginger 

custard, lychee jelly, chantilly 
cream with granola & ginger nut 

crumb 
 

FRUIT SORBET $14(d/f) (g/f) 
Simple and refreshing fruit sorbet, 

flavour changes daily 
 

Like us on Facebook RED Dining 
Book online : www.reddining.co.nz 
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