
dessert

tiramisu	 	 	 	 	 	 	 	 	 	 	 9
fresh fruit sorbet	 	 	 	 	 	 	 	 	 9
panna cotta	 	 	 	 	 	 	 	 	 	 11
dark chocolate brulee	 	 	 	 	 	 	 	 11
peach and apricot crumble with gelato	 	 	 	 11

all of our desserts are made in house by our executive pastry chef Matt McGrath 
( former UFC lightweight champion of the world ) and are nut free unless he says so !

caffe

espresso	 	 	 	 	 	 	 	 	 	 	 3
double espresso	 	 	 	 	 	 	 	 	 4
americano	 	 	 	 	 	 	 	 	 	 4
latte / cappuccino	 	 	 	 	 	 	 	 	 4
monte cristo	 	 	 	 	 	 	 	 	 	 8
spanish coffee	 	 	 	 	 	 	 	 	 	 8

all of the above are available in decaf



grappa
Nonino amaro	 	 	 	 	 6
Averna amaro	 	 	 	 	 6
Nonino	 	 	 	 	 	 6
Masi Recioto amarone	 	 	 	 7
Nonino chardonnay	 	 	 	 7
Nardini aquavite riserva	 	 	 	 8
Okanagan Spirits gewurztraminer	 	 8
Zenato amarone	 	 	 	 	 8
Zenata trebbiano	 	 	 	 	 8
Gagliano amarone	 	 	 	 	 8
Villa Poggio Salvi brunello	 	 	 8
Zanin prosecco	 	 	 	 	 8
La Spinetta “Pin”	 	 	 	 	 9
Donnafugata zibibo	 	 	 	 9
Marchese di Barolo barolo	 	 	 9
Ornellaia	 	 	 	 	 	 9
Tignanello	 	 	 	 	 	 9
Monte Sabotino 10 yr	 	 	 	 9
Argiolas Mirto de Sardegna myrtle berry	 9
Sarpa di Poli blueberry	 	 	 	 9
Sarpa di Poli moscato	 	 	 	 9
Gasparini prosecco		 	 	 	 9
Monte Sabotino 20 yr	 	 	 	 9
Sassicaia	 	 	 	 	 	 9
Nonino Cru Muller Thurgau	 	 	 14
Corte Sant Alda amarone		 	 	 14
Jacopo Poli “vespaiolo”	 	 	 	 14
Jacopo Poli “torcolato” 	 	 	 	 14
Nonino antica cuvee	 	 	 	 14
Jacopo Poli 1993 barrique	 	 	 15

all grappas are 1 ounce

the rest
Taylor Fladgate 10yr tawny	 	 	 11
Taylor Fladgate 20yr tawny	 	 	 17
W and J Grahams 40yr tawny	 	 	 25
Limoncello	 	 	 	 	 	 6 
Grand Solage Boulard calvados	 	 	 7
Lapostle XO armagnac	 	 	 	 10
Camus XO cognac		 	 	 	 13
Inniskillin icewine 50ml	            		 	 12
Michele Chiarlo moscato d’ asti	(375ml)	 27


