BISTECCA

{ DOLCI }

BISTECCA TIRAMISU Espresso, Mascarpone, Dark Rum, Bitter Chocolate Dust 17

VANILLA PANNA COTTA Summer Berry Compote, Pistacchio Tuile 16

STICKY DATE PUDDING Toffee Sauce, Macadamia Nut, Brown Butter Pecan Gelato 18

LEMON SEMIFREDDO Toasted Marshmallow, Raspberry, Almond Crumble 18

TORTA AL CIOCCOLATO 70% Valrhona Chocolate, Piedmont Hazelnut, Salted Caramel, Vanilla Gelato 18
GELATO 8.50 per scoop

Vanilla Bean Pistacchio di Bronte
Chocolate Noir Brown Butter Pecan
Cherry Raspberry

Lemon & Basil (Sorbet)

FORMAGGI small 26/ large 38

Taleggio, Scamorza, Pecorino & Gorgonzola with dried fruit, candied pecan & crackers

Some desserts contain fresh product such as dairy and eggs.
For safety purposes they should be consumed immediately after being served.

{ DIGESTIVI }

DESSERT COCKTAILS GRAPPA 45ml

Espresso Martini ~ Vanilla Vodka, Kahlug, Fresh Espresso 24 Poli “Amorosa Settembre” 32
Leather & Lace -~ Spiced Rum, Frangelico, Fresh Strawberry ¢ Lemon 24
Rye Old Fashioned -~ Sazerac Rye, Sugar Cane, Bitters, Orange Twist 26

Poli “Amorosa Dicembre” 32
Poli “Moscato” 22
Poli “Arzente Wine Brandy” 34

INDULGENT WINE (SWEET) 60ml Poli “Sarpa Oro” 28

{More Options Available by Bottle} Capolvﬂla “Mirabel}e” 40
2019 Aldobrandesca ~ ‘Passito’, Marche, Italy 25 Nardini “Grappa Bianco” 24
2019 Nicolis ~ ‘Recioto’, Veneto, Italy 35 DIGESTIVES 45ml
SINGLE MALTS 45ml (More Options Available) Amaro “Montenegro” 18
Linkwood 15y.0. 45 Amaro “Averna” 18
Glenfiddich 12 y.0 30 Fernet-Branca 18
Old Pulteney 18 y.o 55 Frangelico 18

Fratelli “Ramazzotti” 16
% Amaro “Ferro China Baliva” 16

aggJr s »

Fagle Rare 10y.0 32 Pallini “Limoncello” 18
CALVADOS 45ml COFFEE & TEA
Christian Drouin 40 Espresso, Macchiato 6

Double Espresso, Cappuccino, Latte 7
COGNAC English Breakfast — India 8
Rémi Landier “XO” Artisanal 45 Chamomile Flowers 8
Rémi Martin “VSOP” 34 Gyokuro Green - Japan 8

Silver Needle — China 8
Ti Quan Yin, Oolong — China 8

Prices are exclusive of Service Charge and prevailing GST



