
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Gelato, sorbet selection  5 

 

Figs, mascarpone semifreddo 5 

 

Pear, almond tart 6 

 

Zabaglione, apple, blackberry 6 

 

Salted chocolate caramel tart 6 

 

Cinnamon doughnuts, Amedei chocolate  6 

 

Cheese: any three 7 
  

 

 Raschera – a semi-hard cow’s milk cheese from Piedmont 

 Gorgonzola naturale – a semi-hard blue cow’s milk cheese from Lombardy 

 Viniola – a semi-hard sheep’s milk cheese soaked in red grapes from Umbria 

 Cevrin – a creamy goat’s cheese with flowers, fruits and sesame from Piedmont 

 Caprino tartufo – a semi soft fresh goat’s cheese infused with truffle from Alba 

 



     All at 8.0 

Averna 

Ramazzotti 

Cynar 

Montenegro 

Fernet Branca 

Branca Menta 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

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

                                                                             

                             75ml    375ml  

Marsala Reserva Superiore, Curatolo, Sicily, Italy                      6.5  

I Capitelli Anselmi, Veneto, Italy 08 8.5       45.0  

  

         75ml   500ml   

Aleatico, A mano, Puglia, Italy 09            6.5      40.0  

Warres Otima Tawny Port                                                              7.0      45.0 

Grappa di Pere  9.0 

Grappa di Torcolato  10.0 

Grappa di Tignanello  10.0 

Grappa di Sassiccaia  11.0 

Courvoisier Exclusif VSOP           7.2 

Courvoisier XO 16.0 

                         All at 7.2            

Limoncello   

Sambuca   

Cointreau  

Amaretto   

Frangelico   


