
Desserts.
Tiramisu	 16

A traditional Italian 
serve of savoiardi biscuits 
soaked in coffee & marsala 
layered with mascarpone 
cream. Topped with cocoa & 
icing sugar (NF)

Nutella	Crepes	 17
Crepes with Nutella served with 
vanilla  ice cream and strawberries

Pannacotta	al	miele	 16
Honey Pannacotta with sticky 
vincotto

Torta	al	limone	 16
Slice of lemon curd tart with vanilla 
mascarpone                           
                                                                                                          
Tortino	al	cioccolato	 16
Chocolate fondant served with 
vanilla ice cream   (NF)
                                                                                                                                                         

Creme	Brulee	 16
Cointreau crème brûlée topped with 
caramelized caster sugar (GF,NF)

Cannoli	Siciliani	 16
3 homemade Sicilian cannoli filled 
with ricotta & candied fruit, chocolate 
cream and pistacchio cream 

Pizza	Dolce.
Dessert Pizza

Nutella	calzone
Calzone with Nutella  
 Piccolo 11  
 Grande 18

Fig	&	mascarpone	calzone
 Piccolo 11  
 Grande 18

Ricotta,	chocolate	and	
coconut	flakes	calzone

 Piccolo 11  
 Grande 18

Coffee	and	Tea.	
Our coffee of choice is 
Vittoria cinque stelle  
 4.5 
Our tea selection is from 
‘La Maison du The’ 4 
English Breakfast, 
Earl Grey, Peppermint, 
Darjeeliing, Camomile 
Lemon & ginger

Vini	Dolci.
Sweet Wine 

2013	Piero	Gatti	Moscato	
D’Asti Moscato	750	ml	

Piemonte, Italy 55 

2012	Mocandunda
Riesling	375	ml	

Clare Valley, SA 65 

2011	Donnafugata	
Passito	Di	Pantelleria	
Ben	Rye	-	375ml	

Sicilia, Italy 130 

NV	Cantine	Mesa	
Orodoro	Moscato,	Nasco,	
Vermentino	500	ml	

Sardegna,Italy 96 

2013	Vietti	La	Cascinetta	
Moscato	D’Asti Moscato	
375	ml	

Piemonte, Italy 48 

Fortified	Wine	60	ml.	
NV	Quinta	Do	Noval	10	Year	
Old	Tawny	Port.	

Douro, Portugal 12 

NV	G.D.	Vajra	Barolo	
Chinato	

Piemonte,Italy 15

Penfolds	
Grandfather	Port

Magill SA 16 

Grappe	30	ml.
Tedeschi	Grappa	Amarone

Alto Adige 18

Argiolas Grappa	
di	Turriga	

Sardegna 17 

Hofstatter Grappa	
di	Pinot	Nero	

Alto Adige 16 

Fratelli	Brunello	Grappa	
Di	Moscato	Fior	D’Arancio

Veneto 14 

Capovilla-Grappa	di	
Traminer	

Veneto 22

Aperitif	and	
Vermouth.	(45	Ml)	

Americano Cocchi 
(16.5%) ITA 10 
Aperol (11%) ITA 9 
Antica Formula 
(16.5%) ITA 10 
Campari (25%) ITA 9 
Cocchi Vermouth di 
Torino (16%) ITA 10 
Cynar (16%) FRA 9 
Dolin Dry (17.5%) FRA 9 
Lillet Blanc (17%) FRA 9 
Noilly Prat dry 
(18%) FRA 9 
Pastis Ricard 
(30ml) (45%) FRA 9 
Punt & Mes (16%) ITA 9 
Pimm`s (25%) ENG 9 
Rosso Antico (17%) ITA 9
Cinzalo Rosso 8
Cinzalo Dry 9
Cinzalo Bianco 9

Amari	&	Digestivi.	
Amaro Lucano (30%) 10
Amaro Sibilla (34%) 12
Amaro Tosolini (30%) 12
Amaro del Capo (35%) 10 
Amaro Nonnino (37%) 10 
Amaro Montenegro 
(33%) ITA 10 
Averna Amaro Siciliano 
(29%) ITA 10 
Brancamenta (28%) ITA 10 
Fernet (39%) ITA 10 
Limoncello (28%) ITA 10 
Sambuca Molinari 
(38%) ITA 10
Vernelli Anice Secco 
(40%) ITA 10 

Liqueurs.	
Amaretto di Saronno 
(24.5%) ITA 10 
Chambord (16.5%) FRA 10 
Chartereuse Green 
(55%) FRA 12 
Chartereuse Yellow 
(40%) FRA 11 
Cointreau (40%) FRA 10 
Baileys (40%) SCO 9 
Frangelico (20%) ITA 9 
Illyquore (28%) ITA 9 
Amaretto Premium 
Saliza 12
Crema Limoncello 12

GF - Gluten free | NF - Nut free | DF - Dairy free | V - Vegetarian - NO SPLIT  BILLS 


