
D E S S E R T



Dessert

Burnt Basque Cheesecake D G

Winter Berries Compote, Lemon Balm
19

Chocolate Dome D

Chocolate Mousse, Dark Chocolate Glaze, 
Chocolate Popping pearls, Gold dust

18

Apple Tart Tatin Log G D N

Biscoff crumb, sea salt and toffee ice-cream
18

Sorbet of the Day VN

Ask your waiter for flavours. Priced per scoop.
7

Angelo’s Tiramisu G D

Pistoccus biscuits, mascarpone cream, coffee and mirto bianco
20

Affogato Vanilla Goat Milk Gelato VG

Espresso, Dark Chocolate Pearls 
Choice of: Frangelico, Kahlua, Baileys Irish Cream, Amaretto, Glayva

18

N Contains Nuts • D Contains Dairy • SF Contains Shellfish • SE Contains Sesame • VN Vegan • VG Vegetarian 
G Contains Gluten • NW No Wheat, but potential contamination • Seafood Origins: A Australia - I International - M Mixed

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

Dessert Beverages
Tiramisu Martini
Amaretto, Baileys, Mr Black and rich coffee shaken into a velvety pour that 
tastes like tiramisu got dressed up and decided to go out. Creamy, bitter-
sweet, and dangerously easy to finish

24

Rye Not
Apricot brandy, rye whiskey and Dom Benedictine - soft stone fruit meets 
herbal spice, warming, slightly sweet, gently bitter, and built for slow conver-
sations

24

Espresso Martini
Bold espresso, smooth vodka equal parts energy and elegance 
designed to keep the evening going just a little longer than planned.

24

Irish Coffee 
A classic warm-up with a bit of attitude. Irish whiskey stirred through rich 
coffee, topped with cream, warming and just the right kind of indulgent

23

Limoncello Traditional (30ml)                                  
A chilled splash of Amalfi sunshine, best enjoyed cold and 
with no plans afterward

8

Angelo’s Two Way (45ml)
Double trouble from the lemon tree. Traditional limoncello with 
silky Limoncello cream just dangerous enough to order a second.

10

Coffee
Espresso // Macchiato // Piccolo 5

Cappuccino // Flat White // Latte 5.5
          Syrups for coffee: Hazelnut // Caramel // Vanilla 0.5

          Specialty milks for coffee: Oat // Almond // Soy // Lactose Free 1

Tea
English Breakfast // Earl Grey // Green // Camomile 
// Peppermint // Lemon and Ginger

5

Chai Latte // Matcha Latte //Turmeric Latte 6


