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AFTER DINNER DRINKS

CORDIALS SCOTCH

Amaro Montenegro 15 Dewars 18
Amaro Averna 15 1 Glenlivet 12 years 19
Amaro Ramazzotti 15 Oban 14 years 23
LimoncellodiCapri 15 | glenfiddich12years 19
Sambuca Molinari 151 Glenfiddich 14 years 25
Sambuca Caffé Molinari 15 Glenfiddich 18 years 35
Fernet Branca 15 .

Glenfiddich 21 years 59
Fernet Branca Menta 15

Johnny Walker Black 17
Frangelico 15

Johnny Walker Blue 64

Balvenie 12 years 18

COGNAC &BRANDY .

Balvenie 14 years 22
Hennessy VS 19

Lagavulin 16 years 28
Hennessy VSOP 26

Macallan 12 years 25
Hennessy XO 59 ’
Remy Martin VSOP 22
Remy Martin 1738 28
Remy Martin XO 52

_ GRAPPA
PORT Chardonnay Nonino 18

Taylor Fladgate 10 years 21 i Moscato Nonino 18

Taylor Fladgate 20 years 26 Merlot Nonino 18




| NOSTRI DOLCI

GELATO & SORBETTI 3 scoops...12
Chocolate, vanilla, lemon or mixed berries 1 scoop...5
AFFOGATO AL CAFFE 13
Vanilla ice cream topped with espresso

IL TIRAMISU* 14

Lady fingers, mascarpone, espresso & cocoa dusting on top.
Just like Grandma used to make, maybe better

PROFITEROLES 14
Cream puffs filled with chantilly cream covered with dark chocolate
TORTA DI RICOTTA 14
Italian cheesecake served with cream & mixed berries

CREME BRULEE 14
Made with lemon & vanilla from Madagascar

BERRY TART 14
Homemade with fresh berries & raspberry whipped cream

TORTA SANTA ROSALIA 14

Pistachio shortcut pastry, filled with Italian ricotta cream
& Sicilian pistachio

CHOCOLATE SOUFFLE 14
Dark chocolate soufflé served with vanilla ice cream

CHOCOLATE CAKE 14
Chocolate fondant served with vanilla ice cream

FOCACCIA ALLA NUTELLA* 18

With special Nutella sauce. Perfect to share!

*(Contains hazelnut & peanut oil)

COFFEE & TEA

COFFEE
+ 3.50 -
MACCHIATO TEA
e 4. 4.
ESITR4E§SO AMERICANO English Breakfast
e 4. Irish Breakfast
ESPRESSO AR
DECAF CAPPUCCINO Fruttl.cil.Bosco
e 4. + 5. Lemon Ginger
LATTE Green Tea
E[S)ZTJEBSLSEO « 5 Chamomile
6 - Earl Grey

Please let us know of any food allergies you might have
20% Gratuity recommended for parties 6 & over




COCKTAILS

SERAFINA CHAMPAGNE COCKTAIL
Grey Goose, St Germain & raspberry,
topped with DOCG Prosecco

JALAPENO MARGARITA
Tanteo Jalapeno, fresh
lime juice
« 17 -

STRAWBERRY BASIL
MARTINI
Grey Goose La Poire, St Germain,
strawberry & basil
.18 -

PALOMA
Casa del Sol Blanco Tequila,
St Germain, Contratto Bitter
.16 -

OLD FASHIONED
Classic Old Fashioned made
with Angel’s Envy
.18 -

CLASSIC MARGARITA
Patron Silver Tequila,
fresh lime juice
. 17 -

GIN TONIC
Bombay Sapphire &
Fever Tree Tonic
. 17 -

PERONI
BROOKLYN LAGER

« 18 -

TRUE MULE
True Vodka, Organic
Ginger Beer
17 .

MEZCAL NEGRONI
Montelobos Mescal, Campari,
Antica Formula
.18 -

APEROL SPRITZ
Classic recipe
.« 16 -+

SIDECAR
Branson Cognac, Cointreau,
Fresh Lemon Juice
17 .

NEGRONI
Bombay Dry, Campari,
Antica Formula
.18 -

ESPRESSO MARTINI
Vanilla Vodka, Kahlia
& a shot of espresso
© 19 .

MANHATTAN
Angel’s Envy Bourbon
& Antica Formula
.18 -

...... 9 PERONI......ccoovnm.....
,,,,,, o  HEINEKEN..................
BLUE MOON...............




