
 

 

 

 

DOLCI  

Tiramisu—kahlua, coffee, Savoiardi biscuits, 
mascarpone cream 

 
18 

Pistachio Pannacotta—berry compote, Marsala 
zabaglione, meringue 

18 

Cannoli Siciliani —handmade pastry, pistachio and     
chocolate  ricotta, candied orange [2 pieces] 

     18 

Chocolate Fondant—raspberry coulis, vanilla gelato 

[please allow 20 minutes cooking time] 

18 

Calzone  Nutella—hazelnut, chocolate, vanilla gelato 
 

18 

Delizia al Limoncello— homemade choux, 
limoncello cream & glaze, strawberries 

18 

Affogato—vanilla gelato, coffee, liqueur [gf] 18 

Gelati e Sorbetti —Chef’s selection [gf]   8 

Vittoria Coffee and selection of teas available 
 

 

 

D E S S E R T  W I N E S  

2017 Florio Vecchio “dry”Marsala 750ml Sicily 12/ 120 

2022 Gianni Doglia Moscato d’Asti 750ml Piemonte    11/ 110 

NV Corrado Tonelli Visner Vino & Visciole 750ml     12/120 

Quinta De La Rosa Tawny Port 500ml Portugal  17/ 112 

Gonzales Byass ’Nectar’ Pedro Ximenez Sherry 375ml Spain   17/85 

2019 Recioto della Valpolicella 375ml DOCG veneto    105 

2022 Maculan Dindarello Passito 375ml Veneto      90 

AMARI AND DIGESTIVES 
 

Sovrano Limoncello, Mandarincello 
 

13 

Amaro Nardini, Amaro Montenegro, Mirto 
 

12 

Amaro Averna, Fernet Branca, Cynar 
 

12 

Cocchi Barolo Chinato  
 

20  

Amaro del Capo 
 

15  

GRAPPA 
 

Grappa di Prunotto Costamiole 29 

2018 Grappa di Sassicaia 39 

Nardini Riserva 16 

Nardini Extra Fine 18 

 



 

 

               

 


