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AFTER DINNER DRINKS ———

AMARO
Amaro Ramazzotti
Amaro Averna
Amaro Montenegro
Fernet Branca

Fernet Branca Menta

COGNAC &BRANDY

Hennessy VS
Hennessy VSOP
Hennessy XO
Courvoisier VS
Courvoisier XO
Remy Martin VSOP
Remy Martin 1738
Remy Martin XO

PORT
Taylor Fladgate 10 years

Taylor Fladgate 20 years

CORDIALS

Amaretto Di Amore

Amaretto Di Saronno

Pernod & Richard
Fragnelico
B & B Liquor
Chambord
Cointrau
Drambouie
Khalua
Luxardo Maraschino
Sambuca White
Sambuca Black
Bailey’s
Chartreuse Green
Chartreuse Yellow
Grand Marnier
Limoncello

Patron XO Cafe

GRAPPA
Chardonnay Nonino
Moscato Nonino

Merlot Nonino




| NOSTRI DOLCI

GELATI E SORBETTI 3 Scoops...12
Chocolate, Vanilla, Lemon, Mixed Berries 1 Scoop...5
HOMEMADE BERRY TART* 14
Short pastry, filled with custard & topped with mixed berries

CREME BROLEE 14
Italian creamy custard with a layer of crispy caramel

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

MIXED BERRY BOWL 14
Assorted mixed berries served with whipped cream

IL TIRAMISU* 14

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

CHOCOLATE SOUFFLE* (Please allow 12 minutes) 14
Dark chocolate soufflé served with vanilla ice cream

CHOCOLATE CAKE* 14
Chocolate fondant served with vanilla ice cream

SGROPPINO (You must be 21 or older) 13

Scoop of lemon sorbet & a touch of vodka
(topped with Champagne +3)

AFFOGATO AL CAFFE 13
Shot of espresso poured over vanilla gelato
FOCACCIA ALLA NUTELLA* 18

With special Nutella sauce. Perfect to share!

*(Contains hazelnut & peanut oil)

COFFEE & TEA

COFFEE MACCHIATO EARL GREY
4. o4 e 4 e
ESPRESSO
d. AMERICANO ENGLISH
a BREAKFAST
ESPRESSO e
DECAF
= CAPPU()CCINO CHAMOMILLE
che o4
ESPRESSO
DOUBLE LATTE GREEN TEA
e e e e o4 e

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 Jalapeftio, fresh
lime juice
.18 -

CLASSIC MARGARITA
Patron Silver Tequila,
fresh lime juice
.18 -

PASSION
Captain Morgan Passion Rum,
St Germain, passion fruit purée
& Agave
.18 -

NEGRONI
Bombay Dry, Campari,
Antica Formula
.18 -

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

MEZCAL NEGRONI
Montelobos Megcal, Campari,
Antica Formula
.18 -«

IN BOTTIGLIA

HEINEKEN...................... 9
CORONA.................... 9
PERONI......................... 9
GUINNESS...................... 9
LAGUNITAS IPA.............. 9
BLUEMOON................. 9
STELLAARTOIS.............. 9
AMSTEL LIGHT.............. 9

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

PALOMA
Casa del Sol Blanco Tequila,
St Germain, Contratto Bitter
+ 20 -

APEROL SPRITZ
Classic recipe
.18 -«

TRUE MULE
True Vodka, Organic Ginger Beer
.18 -

ESPRESSO MARTINI
Vanilla Vodka, Kahlia
& a shot of espresso
* 20 -

MANHATTAN
Angel’s Envy Bourbon
& Antica Formula
.20 -

SIDECAR
Branson Cognac, Cointreau,
Fresh Lemon Juice

« 20 -

ALLA SPINA
SIERRA NEVADA........... 10
BLUE MOON................. 10
PERONI.........occvvinns 10
LAGUNITAS IPA............ 10
STELLAARTOIS............ 10

BUCKLER

Non Alcoholic * 7 *




