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We can cater to most special dietary requirements or allergies, please advise waitstaff. 
Due to the potential of trace allergens, we are unable to guarantee completely allergy-free dining.
Menus are subject to seasonal change and public holiday 15%  and Sunday 10% surcharge applies. 
All credit card transactions incur a 1% processing fee. Between Monday - Saturday all groups of six
(6) or more will inure a 10% service charge.
(v)vegetarian (vg)vegan (gf)gluten free (df)dairy free

DESSERT

VANILLA | CHOCOLATE | SEASONAL FRUIT SORBET 
1 scoop 
2 scoop 
3 scoop

GELATO SELECTION 
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AFTER DINNER AMARO
9AMARO NONINO

CYNAR
AMARO LUCANO
AMARO DI DANGOSTURA
DISARONNO AMARETTO
AMARO MONTENEGRO
AVERNA AMARO
AUTONOMY AUSTRALIAN AMARO
BRAULIO BORMIO AMARO ALPINO
FRANGELICO
+ MAKE IT AN AFFOGATO
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CAMELIA TIRAMISU espresso, savioardi

NUTELLA CALZONE Nutella, ricotta, vanilla gelato

CANNOLI lemon ricotta, pistachio

AFFOGATO espresso, vanilla gelato

Add: Frangelico | Tia Maria | Amaretto 

SEMIFREDDO chocolate semifreddo, hazelnut mousse, praline
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(v)


