
dolcetti {dessert}
NUTELLA PANNA COTTA / 
with a chocolate & hazelnut crumb

10.5

STRAWBERRIES & CREAM /
meringue, fresh and poached 
strawberries, mascarpone, vanilla & 
strawberry ice cream, macadamia nuts, 
white chocolate & strawberry liqueur

15.0

AFFOGATO / 
espresso, disaronno amaretto liqueur, 
amaretti biscuits, dark chocolate, 
coffee dust + your choice of ice cream
- vanilla
- pistachio
- chocolate

15.0

FLOUR-LESS ORANGE & POLENTA CAKE /
caramel brandy oranges, sea salt, 
chocolate gelato

14.0

FRANGELICO ICE CREAM /
vanilla, chocolate, & ferrero rocher 
ice cream, frangelico liqueur, 
hazelnuts, crushed amaretti biscuits, 
chocolate

14.5

CANNOLI SICILIANI /
fresh whipped ricotta, grand marnier, 
candied pistachios, dark chocolate, 
pistachio gelato

13.0

TIRAMISU/
layers of creamy mascarpone, ano 
pavisini biscuits soaked in kahlua and 
coffee

14.0

‘ZEPPOLE’ ITALIAN DONUTS /
white chocolate & rasberry icecream, 
candied pistachios, cinnamon sugar,
rasberry & vanilla sauce

15.5

WARM CHOCOLATE FUDGE BROWNIE/
peanuts, caramel, peanut anzac ice 
cream

15.0

GLUTEN-FREE OPTIONS AVAILABLE. 
PLEASE ASK YOUR SERVER FOR DETAILS.
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OUR MENU IS EXTENSIVE AND WE REGRETTABLY CANNOT LIST EVERY ITEM IN EACH DISH. 
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS PRIOR TO PLACING YOUR ORDER. 

COCKTAILS
MAPLE OLD FASHIONED / havana dark rum, makers 
mark, grand marnier, orange reduction, maple 
syrup

18.5

CLOCKWORK ORANGE / beefeater 24 gin, aperol 
peach, passionfruit

18.5

AVIATION / martin millers gin, maraschino, 
violet liqueur

18.5

GIN GIARDINO / hendrick’s gin, st. germain 
elderflower liqueur, apple juice, cucumber, 
lemon 

18.5

SUMMER HAZE / bison grass vodka, chartreuse, 
lemon, egg white, passionfruit syrup, 
rosemary

19.0

PLEASED AS PUNCH / havana white rum, dolin 
vermouth, bitters, chambord, fresh lime, 
strawberry syrup 

19.0

MARTINI
ESPRESSO MARTINI / wyborowa vodka, kahlua, 
double espresso, vanilla

18.5

CAPPUCINO MARTINI / espresso, tuaca, baileys, 
almond, vanilla

18.5

MOCKTAILS  +7 TO ADD A BASIC SPIRIT
GINGER CHERRY SMASH / dty ginger, smashed 
cherries, fresh ginger, lemon and 
strawberries

10.5

PASSIONATE TIMES / apple juice, passionfruit 
pulp, fresh lime, sparkling water

10.5

BEACH PARTY / coconut water, kiwi fruit, 
pineapple, fresh apple, lime 

10.5



cognac + brandy
Choose your measure 60ml 45ml 30ml

ST. REMY NAPOLEON BRANDY 16 12 10
ROGER GROULT CALVADOS 18 14 10
MARTELL VS, COGNAC 22 16 11
HENNESSY VSOP, COGNAC 30 23 17
HENNESSY XO, COGNAC 44 34 23
HENNESSY PARADIS, COGNAC 120 92 65

port + sherry
45ml

BORONIA MARSALA Barossa Valley, SA 10
GALWAY PIPE PORT Regional SA 10
HAZELGROVE ‘OLD NUT’ McLaren Vale, SA 10
PENFOLDS CLUB Barossa Valley, Vic 10
LUSTAU SAN EMILIO PX Jerez, Spain 10
FONESCA BIN 27 RUBY Douro, Portugal 12
MORRIS CLASSIC TAWNY Rutherglen, Vic 11

GRAPPE
30ml

SIBONA, GRAPPA DI 
MOSCATO

Piemonte, Italia 18

SIBONA, GRAPPA DI 
ARNEIS

Piemonte, Italia 18

CASTELLARE, GRAPPA 
DI SANGIOVESE

Toscana, Italia 18

DIGESTIVI
30ml

PERNOD 10
AMARO MONTENEGRO 10
BARBARESSO OUZO 10
STREGA 10
OPAL NERA SAMBUCA 10
OPAL BIANCA SAMBUCA 10
JÄGERMEISTER 10
LIMONCELLO DI ITALIA 10
AVERNA 10
CYNAR 10
PATRON XO CAFE 10

LIQUEUR
30ml

SOHO LYCHEE LIQUEUR 10
TUACA 10
GALLIANO AMARETTO 10
GALLIANO VANILLA 10
BAILEYS 10
CHAMBORD 10
COINTREAU 10
FRANGELICO 10
KAHLUA 10
LICOR 43 10
LUXARDO MARASCHINO 10
MALIBU 10
MIDORI 10
DISARONNO AMARETTO 10
DRAMBUIE 10
GRAND MARNIER 10
ST. GERMAIN ELDERFLOWER 10

PLEASE NOTE THERE WILL BE A 5% SERVICE CHARGE ADDED TO YOUR BILL ON SUNDAYS & 10% ON PUBLIC HOLIDAYS.

coffee  B-SIDE BY DC COFFEE ROASTERS

B-side has a flavour profile of cacao, brown 
sugar and nectarine. The beans are sourced 
from Colombian Anei (FTO), Guatemala San 
Antonio, and Brazil Sitio Pinheirinho.

LATTE / CAPPUCINO / FLAT WHITE / LONG 
BLACK / 3/4 /ESPRESSO / SHORT MACH / 
LONG MACH / DOUBLE ESPRESSO / PICCOLO / 
MOCHA / DECAF 
+ large
+ soy / almond / coconut

3.9

0.9
0.5

HOT CHOCOLATE 4.2

CHAI / SPICY CHAI 4.0

TUMERIC LATTE / coconut milk, honey 4.5

GOLDEN LATTE / tumeric latte with an espresso 
shot

5.0

ICED LATTE 4.5

COLD DRIP COFFEE / FILTER COFFEE 4.5

ORGANIC TEA
ENGLISH BREAKFAST / BERGAMOT EARL GREY / 
PEPPERMINT / CHAMOMILE FLOWERS / GUNPOWDER 
GREEN / LEMONGRASS & GINGER / CHAI

4.2


