
Dolce

Formaggi
 

PLATTER

A selection of local & imported cheeses 

served with condiments & housemade crispy bread

SINGLE PIECE 
Testun al Barolo (cow, sheep, goat)
Piemonte, Italy 

Heidi Farm Tilsit (cow)
Tasmania, Australia

Fromagerie Rouzaire Brillat Savarin (cow)
Seine-et-Marne, France

Mauri Gorgonzola Piccante (cow)
Lombardi, Italy

 

TIRAMISU

BOMBOLONI 
Fried doughnut, cinnamon, crema inglese

LIMONE
Limoncello cream, bergamot, ricotta gelato 

HONEY CAKE 
Vanilla caramel, sour cream gelato

PISTACHIO MILLEFOGLIE, vanilla gelato

FIOR DI LATTE SOFT SERVE w/ olive oil, sea salt

TRIO of SORBETTO or GELATO

AFFOGATO with honeycomb
with honeycomb & Frangelico liquor

FRESHLY BAKED LEMON MADELEINE
with lemon ganache 

AMARELLI CALABRIAN LIQUORICE GELATO
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Dessert Wines

Tea & Coffee
Short Black, Macchiato, Flat white, Cappuccino, 
Long Black, Mocha 

Caffe Corretto Grappa or Sambuca

English Breakfast, Earl Grey, Camomile, Peppermint,
Green Tea
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Limoncello

Averna

Montenegro

Vecchio Amaro del Capo

Vecchio Amaro del Capo - Red Hot Spicy edition

Braulio

Petrus

Fernet Branca

Branca Menta

Cynar

Punch Abruzzo Evangelista

Kranebet l'amaro bianco

Jefferson

BOTTLES (375ml unless stated)
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Royal Tokaji, Tokaji, Hungary
Carmes De Rieussec Sauternes, Bordeaux, France
Lions de Suduriaut Sauternes, Bordeaux, France
Carole Bouquet “Sangue D’Oro” 
Passito di Pantelleria, Sicily, Italy (500ml)
Donna Fugata Ben Rye Passito, Sicily, Italy
Tenuta Repitala Alcamo 500ml, Sicily, Italy
Chateau d’Yquem Sauternes, Bordeaux, France
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BY THE GLASS

Lions de Suduriaut Sauternes, Bordeaux, France
Carole Bouquet “Sangue D’Oro” Passito di Pantelleria, Sicily, Italy
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