
Dessert Menu
Tiramisu� 18

Crème Brûlée� 18
Served with vanilla bean ice cream�

Cheesecake (Seasonal Flavours)� 21
Served with mixed berry coulis

Chocolate Mousse (GF opt)� 17
Airy dark chocolate mousse with fresh berries,
orange zest, and almond biscotti 

Nutella Pizzetta� 21 
Topped with strawberries and vanilla bean ice cream

Affogato (Kahlua | Frangelico | Baileys)� 19
Your choice of liqueur and black coffee,
served over vanilla bean ice cream 

Trio of Gelati� 14
Your choice of chocolate, strawberry,
pistachio, lemone, or vanilla bean 

Cheese Board
Chef selection of cheeses, served with quince
paste, fresh fruits, toasted dry fruits, fruit biscuits
and gluten free wafers 
One 50gm cheese portion� 18
Two 50gm cheese portion� 27
Three 50gm cheese portion� 36
Four 50gm cheese portion� 42



Martini Al Pistacccio E Caramello� 23
Caramel sauce, kahlua, butterscotch snapps,  
chocolate liquor and pistachio

Lemon gelato� 21
Served with prosecco and lemon gelato

Dessert Cocktails

Apertifs, Digestif & Fortified Wine� 30ml

Penfolds Granfather� 18
Galway Pipe� 14
Amaro Montenegro� 14
Amaro Averna Siciliano� 14
Limoncello, Villa Massa� 13
Grappa Nonino� 18
Grappa Piave� 15
Amaretto, Disaronno� 15
Vecchio Amaro Del Capo� 17
Tait Liquid Gold Fortified Fronti Barossa Valley, SA 500ml	 58

Cognac� 30ml

Martell Blue Swift VSOP� 18
Remy Martin VSOP� 16


