
An optional 12.5% service charge 
will be added to the bill. 

Let us know if you have any 
dietary or allergen requirements. 

Dolce 

Tiramisu        7.5 
2017 Passito di Pantelleria, Solidea, Sicily 13

 

Amalfi lemon tart, citrus chantilly    7.5 
2020 Moscato d’Asti, Paolo Saracco, Piedmont 7

 

Pear and walnut tart, vanilla bean chantilly   7.5 
2020 Moscato d’Asti, Paolo Saracco, Piedmont 7

 

Affogato        6

 
Today’s gelato and sorbet     2.5
Per scoop        



Greyhound Espresso Martini      
FAIR vodka and cafe liqueur, coffee, sugar    12

Torino Sour        
Frangelico, Amaretto, sugar, lemon     12

Spieza Terrosa        
Tapatio Blanco, chilli, rocket, lime, agave     11  

Villa Zucca        
Villa Zarri brandy, pumpkin spiced chocolate liqueur, cream  13.5
 

Sweet & Fortified 

Moscato d’Asti, Paolo Saracco, Piedmont, ‘21 (37.5cl)           7 / 25
NV Port, ‘Ruby Dum’, Niepoort, Duoro, Portugal            7 / 45 
Passito di Pantelleria, Solidea, Sicily ‘17 (50cl)         13 / 65
 

Grappa

Tosolini Grappa di Moscato, Italy      7.5 
Nardini Grappa Bianca Extrafina, Italy     8 
Nardini Grappa Riserva 3yo, Italy      8.5
 

Brandy   

Le Reviseur VSOP Cognac, France                              5
Villa Zarri Brandy 10yo, Bologna, Italy            6
Chateau du Breuil VSOP Calvados, France               6
 

Whisky  

Hinch Small Batch Bourbon Cask Irish Whiskey, Ireland            6
Bulleit ‘95’ Rye, Kentucky, USA         7
Nikka From the Barrel, Japan                                                          7
Balvenie 14yo Scotland          8
Macallan 12yo Scotland        9
Monkey Shoulder, Scotland                                         5
Compass Box The Peat Monster, Scotland                                 6.5
Glenfarclas 21yo, Speyside, Scotland                                  12.5
Johnnie Walker Blue Label, Scotland                                     14.5

O N E  FO R  T H E  R O A D


