
D O L C I



DOLCI Olio Lamantea Olive Oil Gelato “Spire” VG G N

Almond Biscotti, Italian Balsamic Glaze

18

Orange Blossom Crème Brulée VG

Belgian Chocolate Gelato

18

Chocolate Cremoso VG

Salted Caramel Marbles, Cocoa dusting

18

Sorbet of the Day VG

Ask your cameriere for today’s selection

 /scoop 7

Affogato Vanilla goat milk gelato VG

Espresso, Dark Chocolate Pearls with 

choice of Mirto, Frangelico or Brookie’s 

Mac

18

Signature Tableside Tiramisu VG G

Pistoccus Biscuits, Pepe Saya 

mascarpone cream, Coffee & Mirto 

Bianco

20

CAFFE Espresso // Macchaito // Piccolo 4.5

Cappuccino // Flat White // Latte 5

Affogato 9

Liqueur Coffees  from 13

English Breakfast // Earl Grey // Green 

//Camomile // Peppermint

4.5

VN Vegan • VG Vegetarian • N Contains Nuts • D Contains Dairy • Contains Shellfish

G Contains Gluten • GF Gluten Free • NW No Wheat, but potential contamination

Surcharges apply on Credit Cards (1.5%) and Public Holidays (15%) • Service charges apply to Groups of 10+ (10%)



COCKTAILS Chocolate Negroni

Campari, Cynar, Frangelico, Ice 

Chocolate

22

Night Cap

Pear Infused Brandy, Gospel Solera Rye 

Dom Benedictine, Cherry

22

Cappuccino Martini

Chocolate vodka, Espresso & Milk Foam

23

Toblerone

Kahlua, Baileys, Frangelico & Swiss 

Chocolate

23

DIGESTIVO Limoncello 10

Amaretto Disaronno 10

Amaro Averna 10

Amaro Montenegro 10

Hanwood Port 7 70

Penfold’s Grandfather Port 16 160

Noble One Bortrytis Semillon 15 60

VN Vegan • VG Vegetarian • N Contains Nuts • D Contains Dairy • Contains Shellfish

G Contains Gluten • GF Gluten Free • NW No Wheat, but potential contamination

Surcharges apply on Credit Cards (1.5%) and Public Holidays (15%) • Service charges apply to Groups of 10+ (10%)


