


DESSERT
Tiramisu  17

savoiardi biscuits, espresso coffee, amaretto liqueur, mascarpone

Vanilla Bean Panna Cotta  17
berry coulis

Crème Brulee  17

Sticky Date Pudding  17
butterscotch sauce, vanilla ice cream

Chocolate Mud Cake  16

Churros  16
cinnamon sugar, caramel sauce, vanilla ice cream

Affogato Ubriaco  18
coffee, frangelico, vanilla ice cream

House Made Artisan Gelati
1 scoop  6  /  2 scoops  11  /  3 scoops  14

HOT DRINKS
Coffee  5

Vittoria coffee

Tea  4.5

Hot Chocolate  5.5

Affogato  10.5

Irish Coffee Jameson  12.5

Italian Coffee Frangelico  12.5

Mexican Coffee Kahlua  12.5

Vienna Coffee  6.5
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APERITIF
Campari  10

Pimm’s No. 1  10

Pernod  10

Cynar  10

• serving suggestion — on the rocks / twist of orange 

DIGESTIF
Averna  12

Montenegro Amaro  12

Noilly Pratt  12

Martini Bianco  12

Martini Rosso  12

• serving suggestion — on the rocks / twist of orange

LIQUEURS
Kahlua • Cointreau • Chambord

Baileys • Grand Marnier • Licor 43

Frangelico • Drambuie • St Germain

Tia Maria • Disaronno Amaretto • Limoncello

12

• serving suggestion — on the rocks
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GRAPPA
Grappa Bianca  12

Grappa Riserva  15

BRANDY / COGNAC
St Remy Brandy  10

Hennessey V.S.O.P Cognac  15

Remy Martin VSOP Cognac  16

Remy Martin X.O Cognac  25

SINGLE MALTS
Glenmorangie Single Malt 10 YO  14

Laphroaig Single Malt 10 YO  14

Hibiki Single Malt 10 YO  25

PORT / SHERRY
Penfolds Grandfather Port Rare Tawny SA  15

Valdespino Pedro Ximenez El Candado Sherry  15

DESSERT WINE
Noble One Botrytis Semillon Riverina NSW  12 55

PLEASE NOTE: NO SPLIT BILLS. ONLY ONE BILL PER TABLE.
Please pay your bill at the table with your waitperson. All items are inclusive of GST.  

Please note: substitutions will incur an add on charge. 

10% surcharge on Sundays. 15% surcharge on Public Holidays.
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