
DOLCI
DE S S E R T S

Some of our food and drinks may contain nuts and other allergens. If you have any special dietary requirements, please speak to a member of our
team before placing an order so that we can advise you on your choice. As we handle all allergens in our kitchens, we unfortunately cannot

guarantee to be trace free. A discretionary 15% service charge will be added to your final bill. All prices are inclusive of VAT.

 

 

SELEZIONE DI FORMAGGI 
Cheese Board Selection:

Il Canet / La Tur / Ubriaco Al Prosecco / Plave Dop Vecchio / Blue Di Lanfa

SELEZIONE DI GELATI E SORBETTI 
Selection of ice creams and sorbets

 

PLEASE ASK YOUR SERVER FOR THE AVAILABLE FLAVOURS
3 per scoop

+1 supplement for pistachio 

        

           

Choice of 3 for 12;  Choice of 5 for 15

*all cheeses are pasteurized, and with animal rennet

TIRAMISU 
Classic Tiramisu 

SAKURA SUMMER CAKE
Raspberry and mint compote, vanilla soaked savoiardi sponge

15

11

STRAWBERRY GRANITA
Strawberry granita with lemon foam and cardamon merengue

11

MISO MILK CHOCOLATE
Miso milk ganache, lemon-vanilla jam, Equateur milk chocolate, light cream and hazelnut praline

15



DIGESTIVES

 

 

 

        

           

AFTER DINNER COCKTAILS:

Espresso Martini 15   |   Irish Coffee 15   |   Brandy Alexander 15

GRAPPA’S SELECTION:

Grappa Prosecco
Grappa Barrique Ciliego Riserva
Grappa Casta 

Grappa Fuoriclasse Leon Amarone Riserva
Grappa Fuoriclasse Leon Brunello di Montalcino
Grappa Fuoriclasse Leon Riserva 7 Anni

12
12
14

21
22
28

FORTIFIED WINES:

Ruby Port, Quinta do Noval, 
NV, Portugal

Pedro Ximénez ‘El Candando’, 
NV, Spain 

Marsala Superiore Oro Riserva “La
Miccia“ 2018, De Bartoli, Sicilia, Italy

Especial Fino ‘‘La Panesa‘‘ 
Emilio Hidalgo, Spain 

Tawny Port 20 Years Old, 
Quinta do Noval, Portugal

Barolo Chinato, Cordero di Montezemolo, Italy

Graham’s 20-Year-Old Tawny, Portugal 
(from 4.5l bottle)

Palo Cortado VORS 30yrs, 
Emilio Lustau, Spain

7

10

13

13

15

18

19

22

AMARI AND DIGESTIVES: DESSERT WINES:

Frangelico 
Amaro del Capo 
Averna 
Sambuca Molinari
Limoncello Evangelista
Fernet Branca  
Coffee Patron XO

Dindarello, Maculan, Italy 2020
Angelorum Recioto della Valpolicella, 
Italy 2019
Sauternes, Lieutenant de Sigalas, France 2009
Tokaji Aszú 6 Puttonyos, Dobogó

9
10
10
10
12
13
17

16
18

18
27

COGNAC: WHISKY:

Martell VS
Courvoisier VSOP
H the Hine
VSOP Hennessy VSOP 

Nikka From The Barrel, Japan
Suntory Hakushu Distiller’s Reserve, Japan
Oban 14yrs, Western Island
Macallan 12yrs Sherry Oak, Speyside

13
14
19
20

18
24
25
26
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