
Choice of two artisanal cheeses, condiments and crackers
Selection of three cheeses

Kris Lloyd Buffalo brie | white mould | buffalo milk | Adelaide Hills SA
Pyengana mature clothbound Cheddar | hard | cows milk | Pyengana TAS

Oak Blue | blue mould | cow’s milk | Berry Creak  VIC

Milo Tiramisu, Mr. Black Coffee liqueur
Truffle Soft Serve, toasted meringue, roasted chocolate, macadamia

raspberry sorbet, sheeps milk granita, fig leaf

Sweets

Cheeses

21
23
18

28
36

Sorbet and Gelato

  Pistachio Gelato |  Passionfruit Gelato
Coffee Liqueur Gelato  |  Mango Sorbet (DF)      

Raspberry Sorbet (DF)  |  Coconut Sorbet (DF)     

Two scoops your choice 11

6.5

7

5.5

Flat White | Latte | Cappuccino | Macchiato | Piccolo

Long Black | Mocha | Hot Chocolate | Chai Latte | Match Latte

Iced Latte | Iced Long Black | The Magic Coffee | Ice Matcha

Earl Grey | Green Tea | English Breakfast | Jasmine 

Chamomile | Lemon ginger | Peppermint | Darjeeling

choice of full cream, skim, almond, soy or oat milk

Dessert Wines

2024 Piero Gatti Piedmonte DOC - sparkling Moscato, IT 
2016 Cantine di Dolianova Moscato di Sardegna - Moscato, IT
2022 Corrado Tonelli Visner di Pergola - Montepulciano, IT

NV Ramos Pinto Tawny - Porto, PT
NV Galway Pipe Tawny - SA

15
15
17
15
15

Gran Affogato - Frangelico Liqueur
Gran Affogato - Baileys Irish Cream
Gran Affogato - Amaretto disaronno

Affogato - Lyre’s Amaretto non alcoholic 

Caffè Coretto 

Podere Pradarolo 'Grappa Vej Bianco Antico' Malvasia 46%
Carpineti 'Grappa di Nero Buono Bio' 42%

Carpineti 'Grappa di Nero Buono Barrique Bio' 42%
Calazingari Sambuca Fina 40%

25
24
26
23

Lettera Signature Affogatos

22
22
22
20

Tea + Coffee

Whist we endeavour to accommodate all dietary requirements, because of the nature of our kitchens we cannot ensure all dishes will be free from allergen traces.
Please note we accept eftpos payments only. Groups of 8 or more incur 10% service fee., All Sunday and public holidays incur 15% surcharge. 

All served with espresso and Coffee Liqueur gelato

Served with espresso and sugar
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