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I’ve always been on a mission to 
discover the essence of premium 
quality ice cream. Some might call 
it an obsession. But now with over 
20 years experience in the ice cream 
industry, coupled with unrelenting 
passion, I have devoted myself to 
master the art of ice cream making 
and designing desserts which  
evoke feelings of pleasure unlike 
anything else. 

A pivotal moment for me was  
walking in summer rain, hand in 
hand with my wife on the  
Isle of St. Louis in Paris. We side 
stepped the puddles and dodged the 
raindrops and found ourselves at  
the doorstep of one of the most 
beautiful ice cream parlours we had 
ever laid our eyes on. A dusty iron 
chandelier hung above the footpath, 
the scent of burning candlelight  
and swinging jazz filled the air and  
I can still remember the romance  
and the sweetness I felt that night. 

 

I hope to share this with you as  
you experience St. Louis. 
With decadence at our core, our 
aim is to create beautifully crafted 
desserts and ice cream, with a strong 
emphasis on humble, simple flavours. 
Here, you will meet all of your 
favourites and fall in love with new 
ones. Because we believe unless  
you explore the unknown, you’ll never 
realise what pleasures lie beyond. 

We strive to create indulgent 
experiences using a harmony of 
flavours that take you somewhere 
new and help enrich your soul from 
the inside out. That’s why chocolate’s 
deep sensory pleasure is also of 
utmost importance to us. When it 
comes to dessert, creating something 
unforgettable is our driving 
inspiration. We invite you to join us 
on our journey and experience the 
true essence of satisfaction that you’ll 
never forget. 

George Karamalis
St Louis. House of Fine  
Ice Cream and Dessert

THE JOURNEY





Dessert. 
The final 

flavour. 





Strawberry Nutella Crepe. A thin crepe, filled with fresh 
strawberries, Nutella and pure melted milk chocolate. Served with our 
French Vanilla ice cream. 16.9

Dulce de Leche Banana Crepe. A thin crepe, filled with  
fresh banana, honey roasted nuts and dulce de leche. Served with  
our Salted Caramel ice cream. 16.9

White Chocolate and Lemon Curd Crepe. A thin crepe, filled 
with lemon curd, melted white chocolate and topped with fresh 
strawberries. Served with our French Vanilla ice cream. 16.9

Dessert Crepes





Wild Strawberry Waffle. A warm Belgian waffle, drizzled with maple 
syrup, pure melted white chocolate and berry coulis. Topped with  
white chocolate drops and fresh strawberries. Served with our  
Wild Strawberry ice cream. 16.5

Chocolate Noir and Salted Caramel Waffle. A warm Belgian waffle, 
drizzled with maple syrup and pure melted white chocolate. Topped with 
salted dulce de leche, milk chocolate drops and a side of pure melted  
dark chocolate. Served with our Chocolate Noir ice cream. 16.5

Ferrero Waffle. A warm Belgian waffle, drizzled with maple syrup  
and pure melted milk chocolate.  Topped with chocolate coated wafer balls, 
crushed hazelnuts, melted Nutella and milk chocolate drops. Served  
with our French Vanilla ice cream. 16.5

Waes





Churros for one. 3 crispy, warm churros rolled in cinnamon sugar  
and served with your choice of warm melted dipping chocolate  
(milk, white or dark). 9.0   (V*, DF*)

Churros for two. 6 crispy, warm churros rolled in cinnamon sugar  
and served with your choice of two warm melted dipping chocolates 
(milk, white or dark). 16.0   (V*, DF*)

The Churros Feast. 12 crispy, warm churros rolled in cinnamon sugar 
and served with 3 melted chocolate pots, 4 scoops of ice cream,  
4 chocolate cigars and fresh strawberries. 39.9
 

(VEGAN*, DAIRY FREE*  ONLY WHEN CHURROS ARE SERVED WITH DARK CHOCOLATE)

Churros





How does  
something  

so cold,  
warm your  

heart and  
soul?





Ooh la la Chocolat. Warm, rich chocolate fondant, dark chocolate 
paint, chocolate soil, fresh strawberries, meringue and nutella.  
Served with our Chocolate Noir ice cream. 16.5

Louis’ Cookie Sandwich. A scoop of our Cookies and Cream  
ice cream and a layer of sweet dulce de leche, sandwiched between  
two delicious cookies. Served with caramel popcorn, melted white 
chocolate and a mini St. Louis shake. 15.5 

Eton Mess. Layers of crunchy meringue, fresh strawberries, cream, 
raspberry coulis and lemon curd. Served in a martini glass topped with 
French vanilla ice cream and freeze dried raspberry. 16.5   (GF)

Archie’s Cookie Crunch. Layers of shortbread cookies, melted Nutella, 
fresh strawberries and Cookies and Cream ice cream. 16.5
 
Sweet Amalia Journey. A trio of St. Louis ice creams, each topped  
with a traditional French Macaron and served on a shortbread soil with 
fresh strawberries, raspberry coulis and lemon curd. 16.5

Dessert Creations





St. Louis Churros Shake. St. Louis signature milkshake, topped with 
warm cinnamon churros, dulce de leche and caramel popcorn. 15.9

Strawberries & Cream Shake. Wild Strawberry milkshake, topped 
with strawberries, fresh cream, Nutella Macaron, Persian Fairy Floss  
and freeze dried raspberries. 15.9   (GF) 

Peanut Butter Brownie Shake. Peanut Butter Nutella milkshake, 
topped with a warm chocolate brownie and chocolate coated  
wafer balls. Drizzled with pure melted milk chocolate. 15.9

Louis' Shakes





Churros Fondue. Warm cinnamon churros, marshmallows and  
fresh strawberries, served with a generous portion of warm melted  
milk chocolate for dipping. For Two 23.9 
 
Fresh Fruit and Pretzel Fondue. Fresh banana, strawberry,  
apple and salty pretzels, served with a generous portion of warm dark 
chocolate for dipping. For Two 23.9 (V)

St. Louis Fondue. Warm Belgian waffle pieces, hot cinnamon churros, 
fresh strawberries and a pot of chocolate covered wafer balls.  
Served with a generous portion of warm melted milk chocolate for 
dipping. For Two 25.0

Fondues

(VEGAN*)





Acai Bowl. Acai berry puree and fresh banana blended, topped with 
Brookfarm Muesli, fresh strawberries, banana and honey.  12.9 (DF)

 (GF and Vegan alternative available on request) 

Breakfast Waffle. A warm Belgian waffle drizzled with maple syrup 
and served with fresh fruit and topped with natural yoghurt and 
crushed hazelnuts. 15.9

Louis' French Toast. Croissant french toast served with maple syrup, 
fresh bananas, fresh strawberries and cream. 15.9
 
Pain au Chocolat. A butter croissant filled with melted couverture 
milk chocolate. Served warm and topped with fresh strawberries. 12.9

Brookfarm Oven Toasted Macadamia Muesli. Served with  
natural yoghurt, berry puree and fresh strawberries.  
(GF muesli also available). 10.9
 
Leg Ham and Cheese Croissant. Toasted leg ham and tasty cheese 
croissant. 9.9
 
Assorted Danishes and cakes on display. 

Breakfast 
FROM THE KITCHEN

A MINIMUM 20 MINUTE WAIT TIME WILL APPLY FOR SOME ITEMS





Leg Ham Baked Eggs. Baked eggs with leg ham, mushrooms, avocado, 
tomato, baked beans, spinach and feta. Served with crusty bread.  16.9 

Veggie Baked Eggs. Baked eggs with mushrooms, olives, feta, spinach,  
beans and tomato. Served with crusty bread. 16.9 

Chicken, Mushroom, Spinach and Cheese Crepe. A traditional French 
crepe made with chicken, mushroom spinach, tasty cheese and basil pesto 
16.9 

Green Eggs and Ham Crepe. A traditional French crepe filled with egg,  
ham, avocado, baby spinach, pesto and cheese. 16.9

Louis’ Classic Toasty. A golden toasty on light rye, filled with ham,  
melted tasty cheese, sliced tomato and caramelised onion. 8.9

Smashed Avocado Toasty. A golden toasty on light rye, filled with avocado, 
sundried tomato, melted Swiss Cheese and Dijon mustard 8.9

Please select assorted savoury options from display cabinet.

Brunch 
FROM THE KITCHEN

A MINIMUM 20 MINUTE  WAIT TIME APPLIES 
BRUNCH AVAILABLE UNTIL 4PM





Chocolatism.  
It’s our  

religion.





Classic Affogato. French Vanilla ice cream served with a shot  
of fresh espresso. 8.5 

Nutella Affogato. French Vanilla ice cream in a martini glass,  
with melted Nutella, sserved with a shot of fresh espresso. 11.9 

Frangelico Affogato. French Vanilla ice cream in a tumbler glass, 
served with a shot of fresh espresso and Frangelico. 13.9

Affogato





Espresso  3.2
Macchiato  3.5
Piccolo 3.6
Caffe Latte  4.0 5.0
Cappucino  4.0 5.0
Flat White  4.0 5.0
Long Black  4.0 5.0
Mocha  5.2 7.2
(made with pure melted couverture chocolate and 
blended with our signature espresso blend)  

Chai Latte  4.5 6.5
Tea for One   4.0
Pot for Two   6.5

Extra shot  1.0
Almond Milk 1.0 
Bonsoy Milk   1.0
Zymil Milk   1.0
Decaf   1.0
Babycino   1.0

HOT CHOCOLATES 
 
Chocolate Shot. 
Pure melted couverture milk,  
white or dark chocolate served  
in an espresso cup 3.5
 
Signature Hot Chocolate.  
Pure melted couverture milk,  
white or dark chocolate,  
heated and whipped with milk.   
5.0 | 7.0 

St. Louis Hot Chocolate.  
A selection of our finest  
couverture chocolate (milk and 
dark) heated and whipped  
with milk. Topped with shavings  
of milk chocolate. 
5.2 |7.2 

Hot Beverages
 PETITE            LARGE





Espresso on Ice  3.2
Iced Long Black 4.0 5.0 
Iced Latte 4.0 5.0
Milkshake  7.5 8.5
Thickshake  8.5 9.5
Iced Chocolate   8.5
Iced Coffee   8.5
Iced Mocha   8.9
Coffee Frappe  8.0 
Banana Smoothie  8.9 
Berry Smoothie  8.9

Freshly squeezed  
orange juice   7.5
 
Oracle Organic Juice  4.5
Cloudy Apple 
Apple, Beetroot and Carrot  
Mango and Banana Smoothie 
 

Soft Drinks  4.0
Sprite, Coke, Diet Coke 
 
Lemon, Lime and Bitters  5.9

San Pellegrino   
- Iced Tea (Peach or Lemon)  4.5
- Limonata, Chinotto,  
  Aranciata Rossa   4.2 
 
- Sparkling Mineral Water
  250mL     4.0  
  750mL  6.9 
 
Evian Mineral Water 
500mL     4.0  
1L  6.9

Cold Beverages
REGULAR       LARGE





It’s always time 
for dessert.  

{somewhere in 
the world}. 





Aperol Spritz. Aperol and sparkling wine, with a dash of soda.  
Take me back to Paris! 14.0

Espresso Martini. Vodka, Kahlua, espresso and ice. 17.0

Cheeky Monkey. Nutella, banana, Creme de cacao, Baileys and ice. 17.0

Cosmofauxlitan. Raspberry Vodka, Frangelico, sugar and lime. 17.0

French Martini. Vanilla Vodka, Chambord, and pineapple juice. 17.0

Toblerone. Frangelico, Baileys, Creme de Cacao and fresh cream. 17.0

Cocktails





Beers
Corona (Mexico)    8.9
Heineken (Netherlands)    8.9
Kronenbourg (France)    8.9

Cider
Adelaide Hills Cider Co. Apple Cider (Adelaide, Australia)   8.9
  
        PICCOLO

Sparkling White
Grant Burge Pinot Noir Chardonnay 200mL  
(Barossa Valley, SA)    9.9

White Wine
Jacobs Creek Sauvignon Blanc (Barossa Valley, SA)    8.9
Angove Long Row Moscato (McLaren Vale, SA)    8.9

Red Wine
Grant Burge Cab Sauv/Shiraz (Barossa Valley, SA)    8.9
Angove Long Row Shiraz (McLaren Vale, SA)    8.9

Alcoholic Beverages





Aperitif
Aperol (Italy)  6
Campari (Italy)  6

Scotch Whisky
Johnny Walker Black (Scotland) 8
Chivas Regal (Scotland)  8

Vodka
Absolut Vodka (Sweden)  7
Vanilla Vodka (Poland)  8
Grey Goose (France)  9

Gin
Bombay Sapphire (UK)  8
Hendricks (Scotland) 9

Liquers
Frangelico (Italy)  7
Baileys (Ireland)  7
Kahlua (USA)  7

Fortified Dessert Wine
Penfolds Tawny Port (Australia)  8
Pedro Ximinez (Spain)  9

Alcoholic Beverages





OUR MISSION
Simply put is to use only the finest 
quality ingredients in all of our 
products. 

The St. Louis House of Fine Ice Cream 
and Dessert search the four corners 
of the globe for the most decadent, 
desirable and exotic ingredients, 
particularly from France and Italy.  
Fortunately, we live in a state where 
exceptional local produce is also 
available and wherever possible we 
support the local industry.  
Our ice cream is made locally and 
lovingly in our ice cream factory, 
and distributed to our stores daily. 
We use nothing less than real 
pasteurised milk and real cream, 
sourced from local farmers and their 
family of cows. We also cater for the 
health conscious by producing dairy 
free sorbets that are 100% fat free, 
yet 100% delish. We also supply low 
fat yoghurts in a variety of mouth 
watering flavours. Add to this, a 
selection of traditional pastries made 
by local patisseries and our enviable 
waffle cones that we bake daily.  

  

There is no doubt we at St. Louis  
are passionate about what we do. 
That’s why when it comes to our 
chocolate we use only the highest 
quality couverture chocolate 
throughout our variety of dessert 
creations including our hot 
chocolates. You’ll also find our 
coffee blend of fair trade organic 
coffee beans ground daily for your 
indulgence.  

We believe all good desserts start  
with premium ingredients.  
That’s why we’ll never compromise  
on quality at St. Louis. 

Bon Appétit. 
  





MERCI BEAUCOUP




