
Please ask about allergies & dietary requirements.
A 13.5% discretionary service charge will be added to your bill.

All our wines are available for off-sales, please ask staff for details.

AFTER DINNER
DESSERT  

formaggi 
artisanal cheese selection of 3 or 5
affogato al caffè 
stracciatella gelato, espresso 
millefoglie 
grapefruit millefeuille, sambuca cream 
biancomangiare 
almond milk light panna cotta, tonka beans, 
lemon and strawberry
tiramisu 
savoiardi, coffee liqueur, mascarpone cream 

SWEET WINE

Montefalco Sagrantino Passito | Bocale |  
Umbria | 2016

Isola dei Nuraghi “Oirad” | Ferruccio Deiana |  
Sardegna | 2017

GRAPPA

Grappa di Traminer | Santa Massenza | Trentino
Grappa Riserva | Santa Massenza | Trentino

LIQUEUR

Amaro Laziale | Colazingari | Lazio 
Fernet | Distilleria Quaglia | Piemonte
Sambuca Fina | Colazingari | Lazio
Limoncello di Amalfi | Terra di Limoni | Campania
Raro Wild Mirto | Pure Sardinia | Sardegna

COFFEE | TEA

Espresso | macchiato
double espresso | double macchiato | americano
cappuccino | latte | flat white
fresh mint tea | linden flower |  
digestive tea mix | fresh chamomile
iced americano | iced latte
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