
  

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Affogato 3 

Gelato, sorbet 4 

Doughnuts 4 

Tiramisu 5 

Rhubarb, vanilla cream pot 5 

Salted chocolate caramel tart 6 

Cheese, choose any three 7 

Raschera  
Semi-hard cow’s milk cheese from Piedmont 
 
Gorgonzola Dolce  
Soft blue cow’s milk cheese from Lombardy 
 
Pecorino il Forino 
18 month cellar matured sheep’s milk cheese from Toscana 
 
Caprino Fresco 
Fresh goat’s milk cheese from Cuneo 
 
Brunet 
Creamy, young goat’s milk cheese from Piedmont 
 



          all at 6.5 
 

Montenegro 

Ramazzotti 

Cynar 

Averna 

Fernet Branca 

Branca Menta 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All our spirits are served as 50ml double measures; single measures are available on request 

 

           all at 6.5 

 

Limoncello 

Sambuca Molinari 

Coffee Sambuca 

Disaronno 

Frangelico 

                                                                                                              75ml           Bottle 
 

Marsala Riserva Superiore, Curatolo, Sicily, Italy (750ml)         5.0            40.0 
Fortified wine (Secco, Ambrato). Perfect with cheese. 

 

Aleatico, A Mano, Puglia, Italy 09 (500ml)    7.0   45.0  
Red passito wine. Notes of red and black fruit. 

 

I Capitelli, Anselmi, Veneto, Italy 08 (375ml) 9.0         50.0 
White passito wine. Rich, smooth and elegant. 

 

Grappa di Pere                        9.0 

Grappa di Tignanello           10.0 

Grappa di Sassiccaia             11.0 

Courvoisier VSOP                      8.0 

Remy Martin XO                      14.0 


