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Dessert

Tiramisu Al Caffe, Espresso Soaked Savoiardi, Mascarpone
& Cacao

Suggested Pairing - Dark Matter Spiced Mocha Rum Liqueur 12

Pistachio Panna Cotta, Dark Chocolate Mousse cF

Suggested Pairing - Viecchio Amaro del Capo 15

Tortino - Chocolate Mud Cake, Berry Compote pr

Suggested Pairing - N/V Marchesi di Barolo ‘Barolo Chinato’ 30

Lemon Cheesecake, Passionfruit Coulis, Rose Fairy Floss

Suggested Pairing - N/V Zerella wines ‘La Gita’ Moscato 16

Torta Caprese, Crema Alla Vaniglia, Chocolate &
Cinnamon Sauce eF

Suggested Pairing - 2020 Carlo Pellegrino ‘Passito’ di Pantelleria 16

Selezione Di Formaggi ~ Gorgonzola Dolce, Truffle Manchego,
Buffalo Taleggio ~ Fig lam, Nuts, Lavosh v,eFo ~ Serves Two

Suggested Pairing - N/V Chambers ‘OIld Vine’ Muscat 16
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Dessert Head Chef Francesco Vitagliano



