
D O L C E

CHOCOLATE TART 1,400
hazelnut crumble, yuzu gelato, cherries

PARMESAN BURNT CHEESECAKE 1,400
blood orange

HOUSE TIRAMISU 1,300
served tableside

SELECTION OF HOUSE-MADE GELATO 800

SELECT CHEESE PLATE 3,300
daily chef-selected cheese, fruit conserve

D O L C E  L I Q U I D O  1,400

Amaretto Espresso Martini 
dimombaruzzo amaretto, kahlúa, cream, van gogh vodka,  

amaretto cookie crumble, espresso (contains nuts)

Monk of Canale 
frangelico, grand marnier, kahlúa, remy martin vsop cognac,  

chantilly lace cream float, freshly grated nutmeg (contains nuts)

Cannoli Martini 
biscotti liqueur cordial, belvedere vodka, crème de cacao,  

bailey’s, chocolate cookie crumble (contains nuts)

All prices include 10% consumption tax.

Please discuss any food allergies or dietary requirements with your server.



D I G E S T I V O  &  L I Q U O R I

WELCOME: LIGHT BEGINNINGS
Bitter Aperitivo 900

Limoncello di Capri 850

Luxardo Maraschino 900

ITALIAN HERITAGE: AMARI & LIQUEURS
Amaro Averna 850

Amaro Nardini 850

Il 28 Di Via San Nicolao Amaro 1,100

Italicus Rosolio di Bergamotto 850

Mirto Rosso Ricetta Storica 850

SWEET & CREAMY DELIGHTS
DiAnisè Sambuca 1,100

DiMombaruzzo Amaretto 1,100

DiNero Crema al Caffè 1,100

VERMOUTH INTERLUDE
Antica Formula Carpano Rosso 900

Antica Formula Carpano Bianco 700

GRAPPA’S GRACIOUS GRADIENTS
Berta La Musa Grappa Di Amarone 1,500

Berta Sam Pio In Caselle Grappa Di Brunello 1,500

Berta Sori D’Orga Grappa di Nebbiolo da Barolo 1,500

Berta Solopergian 2009 Grappa 4,200


