
PANNA COTTA (GF)  14.5

coconut and mango panna
cotta topped with vanilla
meringue (dairy + vegan
free option available) 

CREPES 18.5

ask waiter for flavour

ZEPPOLE 14.5

ricotta donuts with
lemon custard and
pistachio crumbs

PASSIONFRUIT CHEESECAKE 14.5

baked cheesecake with
whipped cream

TIRAMISU 14.5

savoiardi biscuits
coated in coffee with
layers of mascarpone
cream

AFFOGATO 19.5

baileys and scorched
almond flavoured ice-
cream, frangelico,
coffee and biscotti

NUTELLA PIZZA 18.5

topped with crumbled hazelnuts
add ice-cream +5 

CANNOLI 6

sweet ricotta with choc
chips, pistachio and
maraschino cherry

DESSERTS



DESSERT WINE

DE BORTOLI DEEN
BOTRYTIS N5 SEMILLON

G: 7.5
B: 35

FORTIFIED WINE

GALWAY PIPE PORT 9
GRANDFATHER PORT 9
CHAMBERS MUSCAT 9

LIQUEURS

STANDARD 12
PREMIUM 15

COFFEE

SINGLE SHOT 5.5
DOUBLE SHOT +1
ALMOND OR SOY +1

DESSERT COCKTAILS

baileys, vodka, coffee,
chocolate shavings

BAILEYS FLAT WHITE
MARTINI

20

kahlua, brown crème de cacao,
vodka, coffee

ESPRESSO MARTINI 20

frangelico, brown crème de
cacao, vodka, cream 

TOBLERONE 20

AMARI + DIGESTIVI

AMARO AVERNA, MONTENEGRO,
CYNAR, AMARETTO, SAMBUCA
WHITE OR BLACK, GRAPPA
LIMONCELLO 
CENTERBA
FERNET BRANCA  

11.5

10
14.5
12.5


