
       
 
 
 

DOLCI 

 

Dessert of the day 

 

Ovetto Alla Carbonara (GF) 
Zabaglione Cream, White Chocolate Foam, Salted Caramel, 
Nut Crumble & Caramelised Guanciale  

      MP 
 
 

19 
 

Pannacotta 
Rice Pudding, Vanilla Pannacotta & Mixed Berries  

19 

Luna Piena 
Mascarpone & Coffee Mousse, Dark Chocolate 
Coating, Savoiardi & Hazelnut Crumble 

19 

Affogato 
Vanilla Ice Cream served w Espresso,  

Mozart Chocolate Liquor, Frangelico or Amaretto  

19 

Cheese Platter MP 

 
DIGESTIVI 

 
Montenegro Italy 11 

Averna Italy 11 

Braulio Italy 11 

Fernet Branca Italy 12 

Colazingari Amaro Laziale Italy 12 

Meletti Amaro Italy 11 

Amaro Lucano ‘Essenza’ Riserva Italy 16 

Distileria Caffo Vecchio Amaro Del Capo 
‘Red Hot Edition’ 

Italy 12 

 

 
DESSERT COCKTAIL 

 
Tiramisù Martini 15/24 

Port Phillip Distillery Vodka infused w Mascarpone, 
Giffard’s Chocolate Liqueur & Homemade Coffee Foam 

 
We try our best to cater to individuals with allergies; however, we cannot 
guarantee the absence of cross-contamination. 



       
 
 

 
FORTIFIED WINE 

 
Sweet Wine 90ml 

White 
Sauternes Carmes de Rieussec, 2nd Vin 17 
France 
Pellegrino Passito Di Pantelleria DOC 16 
Italy 

Red 
Adalia Recioto Della Valpolicella Roasan DOC 17 
Italy 

Port 
Ramos Pinto Quinta Da Ervamoira 
Ten Year Old Tawny Port 19 
Portugal 
2017 Quinta Do Noval Late Bottled Vintage Unfiltered 16 
Portugal 

Sherry 
Valdespino Pedro Ximenez Yellow Label 16 
Spain 

Calvados 
Berneroy Pierre Huet Fine 11 
France 

Grappa 
Masi Grappa di Amarone 
Italy 

16 

Sarpa Riserva di Poli Aged 4yr Grappa 
Italy 

12 

Antinori Tignanello Grappa 
Italy 

20 

Sassicaia di Grappa 
Italy 

23 

Brandy 
Vecchia Romagna Etichetta Nera 11 
Italy 

Cognac 
Courvoisier VS 12 
France 

Hennessy VSOP 16 
France 

Armagnac 
Delord Bas-Armagnac VSOP 12 
France 


