
                                                                  
DOLCI

Tiramisu, marsala zabaione 21

Lemon and pistacho semifreddo 18

Rubylime & buttermilk panacotta, citrus gel 18
Sue Lewis hazelnut and chocolate truffles  5.5

Caffe corretto - Espresso & Grappa 25  

FORMAGGI
Capony, semi hard goats milk 28

Cow’s milk, soft washed rind 14

Gorgonzola blue cheese, cows milk 14

Cow’s milk, hard cheese 14

Served with condimenti

Where possible we are committed to supporting local and sustainable suppliers and produce.

 Please note that credit card payments incur a service fee from 0.7 to 2.25%.
A surcharge of 10% applies on Sundays and 15% on Public Holidays. 

Please notify our team for any allergy or dietary preferences. We cannot guarantee that any of our products are 100% allergen free



AMARO
Averna Amaro Siciliano ................................. .....14

Amaro Montenegro ..............................................15

Fernet Branca .......................................................16

Amaro Nonino .......................................................19 

Sibona Graduata Amaro ......................................13

Braulio Amaro  ......................................................16

Braulio Amaro Riserva 5yo  ...............................22

Vecchio Del Capo  ................................................15

Amaro Lucano  ......................................................16

Ferrochina Bisleri  ..............................................16

Gambrinus Elisir Classico .................................17

Vecchia Amaro Del Capo Riserva .....................22

Zucca Rabarbaro Amaro  ....................................16

VINO DOLCE

2021  Soumah ‘Tranquillo’ (500ml) Brachetto Yarra Valley . . . . . . . . . . . . . . . .15 . . 70

2021  Monte Tondo (375ml) Recioto Di Soave Veneto . . . . . . . . . . . . . . . . . . . . 22 . . 115

2023 Massolino (750ml) Moscato d’Asti Piedmont . . . . . . . . . . . . . . . . . . . . . . 24 . . 125

2017 Marchese Antinori (375ml) Vin Santo Tuscany . . . . . . . . . . . . . . . . . . . . . . . 150

2019 Donnafugata ‘Ben Rye’ (350ml) Zibibbo Sicily  . . . . . . . . . . . . . . . . . . . . .  . . 225

GRAPPA/VERMOUTH
Sibona Grappa di Arneis ..................25

Marchese Antinori ‘Tignanello’.....35

Saison House Vermouth ...................14

Sibona Civico 10 Di Torino..............14

Scarpa Di Torino Rosso ...................21

Oscar 679 Rosso/Bianco ...................12

ALTRO
Applewood Limoncello................. 12

Cynar.................................................. 16

Ischia Sapori Rucolino................. 15

Roam Creamy Limoncello ........ 22

Disaronno Amaretto..................... 15

Toro Ratafia.................................... 26

 Please note that credit card payments incur a service fee from 0.7 to 2.25%.
A surcharge of 10% applies on Sundays and 15% on Public Holidays. 

Please notify our team for any allergy or dietary preferences. We cannot guarantee that any of our products are 100% allergen free


