
A N A N A S  S A L E  &  L I M O N E  /  9

pineapple, Trapani sea salt, lemon, Frantoi Barbera olive oil

G E L AT O  /  1 2

seasonal flavours made in-house

A F F O G AT O  /  1 2

hazelnut gelato, espresso

C A N N O L I  /  1 2

sweet whipped ricotta, Sicilian candied fruit, pistachio, chocolate *piped tableside 
 

B A C I O  D I  PA N T E L L E R I A  /  1 2

traditional dessert from the island of Pantelleria, crisp pastry, hazelnut mousse,  
gianduia chocolate 

 

T O R TA  C A P R E S E  /  1 3

flourless almond chocolate cake, vanilla whipped cream

 

F R U T T I  D I  B O S C O  /  1 4

mixed berries, citrus simple syrup, zabaglione cream 

 

T I R A M I S U  M O D E R N O  /  1 5

modern take on tiramisu, coffee gelato, mascarpone cream, chocolate cake crumble

T O R TA  A L  F O R M A G G I O  /  2 0

Italian cheesecake, vanilla, raspberry *serves two

N O N I N O  /  1 1

M O N T E N E G R O  /  1 1

AV E R N A  /  1 0

L U C A N O  /  9 

C Y N A R  /  9 

 

H E N N E S S Y  V S  /  1 5

H E N N E S S Y  V S O P  /  2 2

H E N N E S S Y  XO  /  4 8 

 

V E C C H I A  R O M A G N A  /  1 0

S T  R E M Y  XO  /  9

 

J O H N N I E  WA L K E R  B L A C K  /  1 3

G L E N F I D D I C H  /  2 0

M A C A L L A N  1 2  D O U B L E  C A S K  /  2 2

L A G AV U L I N  1 6  /  2 8

H I G H L A N D  PA R K  1 8  /  3 4

J O H N N I E  WA L K E R  B L U E  /  4 8 

 

G R A P PA  F R I U L A N A  N O N I N O  /  1 2

S A R PA  D I  P O L I  /  1 0

cognac cognac 

scotchscotch

grappagrappa

amaroamaro

brandy brandy 



AUTENTICO, PASSIONE, PERFEZIONE, SEMPLICITA

GABRIELE DI MARCO
EXECUTIVE CHEF

RAFFAELE VENTRONE
CHEF DE CUISINE


