
Dolci  
 

Torta al limone 17 

Lemon curd, blowtorched Italian meringue  

short crust soil  

 

Tiramisu 16 

Classic tiramisu, coffee bean ice cream,  

Venezuelan chocolate 

 

Foresta nera17 

Noosa Waterfront black forest,   

Valrhona 70% guanaja chocolate mousse,  

chocolate soil, matcha, Morello cherry gel  

 

  

lampone e champagne17 

Homemade raspberry yoghurt, berry consommé, 

 strawberry and mint salad, champagne spuma       

 

Pesca Melba 17 

Valrhona opalys white chocolate mousse,  

peach centre, vanilla cream and peach swirl,  

almond milk gelato, toasted almond  

  

 

Gelati e sorbetti 14  

Gelati 

Hazelnut, Coffee, Pistachio, Vanilla, Chocolate   

 

Sorbetti 

 Strawberry, Lemon, Peach  

 

Affogato al caffe 17.50 

Hazelnut gelato, espresso shot, 

Your choice of liqueur  

 



 

Formaggi 
 

Pecorino Camomilla, Emilia Romagna, Ita 

 Camomile Aromatic Pecorino, Sheep Milk, Semi soft  

 

Pecorino al tartufo , Tuscany , Ita 

  Truffle aromatic pecorino, sheep milk, semi hard  

 

Fontina D.O.P , Valle d Aosta, Ita 

Nutty Wash Rind, cow’s milk, semi soft 

 

Pecorino affinato alla cenere, Toscana, Ita  

Ash infused pecorino, sheep milk, semi-firm 

 

One cheese  $18, two cheeses  $23, three cheeses $32 

 

All cheeses will be served with breads and seasonal fruit 

 

 

 

 

 

Coffee and Tea 

 

Selection of Segafredo coffee 

 

 

Tea forte  $5.00 

English Breakfast 

Earl Grey 

Bombay Chai 

Citrus Mint 

Jasmine Green 

Chamomile citron 



 

DESSERT WINES                                                                                        GLS    BTL 

 

18 BRAIDA - BRACCHETTO D’AQUI DOCG 375ML PIEDMONT ITA    58 

INTENSE PINK COLOUR, FINE MOUSSE. LUSH AROMA FRAGRANT  

AND AROMATIC RED FRUIT AND STRAWBERRIES.  

 

18 ALASIA - MOSCATO D’ASTI DOCG 750ML PIEDMONT ITA   45 

POWERFUL AROMAS OF HONEY FLOWERS AND FRESH GRAPES. 

SWEET WITH A LIGHT FIZZ ON THE FINISH. 

  

13 ANTINORI - VIN SANTO DOC 500ML TUSCANY ITA 18       105 

INTENSE NUTTY NOTES ALONG WITH FIGS, PLUMS, AND TOASTED ALMONDS.  

 SWEET AND SPICY PERSONALITY.     

 

14 BELLO MIO - ZIBIBBO  SICILY ITA 12  58  

INTENSE SCENT OF ORANGE AND LEMON PEEL AND JAM, CITRUS UNDERTONES  

WITH A SWEET, DELICATE TASTE. 

 

12 DRI - RAMANDOLO  DOCG 750ML FRIULI ITA 14  90  

CARAMELIZED DATES AND FIG NOTES SWEET BUT NOT CLOYING, LIGHTLY TANNIC  

ON THE PALATE  AND PERSISTENT. 

 

17 COLLEFRISIO – SOTTO SOPRA  500 ML FRIULI ITA 14  65  

Deep ruby colour with amaranth reflections. Very intense, 

with red fruits and cocoa hints. Very elegant and smooth, pleasant  

and fresh with nice acidity and well balanced. 

 

17 PELLEGRINI - PASSITO DI PANTELLERIA DOP 500ML SICILY ITA 15  77 

INTENSE AND PERSISTENT WITH HINTS OF APRICOT JAM AND ACACIA HONEY.  

WARM, HARMONIC, PERSISTENT. 

  

15 CHATEAU LAFAURIE – PEYRAGUEY 375 ML  BORDEAUX FRA   98 

 SAUTERNES 1ER GCC 

 

16 CHATEAU D’YQUEM BORDEAUX FRA        645 

 SAUTERNES 1 ER GCC 

 

14 BALLANDEAN - SYLVANER BALLANDEAN QLD 14  62 

 

08 CLOUDY BAY - LATE HARVEST RIESLING   MARLBOROUGH NZ 16  75 

  

 



PORT AND FORTIFIDE 

   GLS 

   60ML 

 

GALWAY PIPE GRAND TAWNY  BAROSSA VALLEY SA 10 

 

PENFOLDS GRANDFATHER  MAGILL SA 18 

 

MARCHESI DI BAROLO - BAROLO CHINATO PIEDMONT ITA 17 

     BAROLO CHINATO IS A TRADITIONAL SPICED WINE MADE FROM BAROLO.  

IN GENERAL SUCH WINES ARE KNOWN IN ITALIAN AS A “VINO AROMATIZZATO” AND ARE 

USED AS DIGESTIVES. 

 

NV FONSECA BIN NO. 27   DOURO VALLEY POR 12 

  

EL CANDADO VALDESPINO PEDRO XIMENEZ JEREZ SPA 14 

 

 

 

 

 

DIGESTIVE   GLS 

   45ML 

AMARO AVERNA   ITA 9 

 

FERNET BRANCA   ITA 9 

 

AMARO MONTENEGRO   ITA   9 

 

AMARO NONINO    ITA   10 

 

JÄGERMEISTER   GER 10 

 

VECCHIA ROMAGNA    ITA 10 

 

STREGA     ITA 13 

 

 

 



 

 

 

 

 

 

COGNAC, ARMAGNAC & CALVADOS     GLS 

    30ML 

HENNESSY XO      20 

 

HENNESSY VSOP      14 

 

HENNESSY VS      10 

 

COGNAC FRAPIN VIP XO GRANDE CHAMPAGNE  25 

 

1979 BAS ARMAGNAC DELORD     18 

 

2005 CALVADOS VICTOR GONTIER DOMFRONTAIS  15 

 

 

TEQUILA & SOTOL   GLS 

   30ML 

ESPOLON BLANCO   MEX 10 

 

PATRON XO CAFÉ   MEX 13 

 

SOTOL SILVER   MEX 12 

 

SOTOL CHOCCOLATE  MEX 11 

 

SOTOL CREAM PECAN   MEX 11 

 

SOTOL H5  MEX 26 

 

DON ANSELMO BLANCO   MEX 12 

 

DON ANSELMO ANEJO   MEX 14 

 



RUM    GLS 

   30ML 

 

CACHACA   BRA 9 

 

HAVANA CLUB 3 YRS   CUB 9 

 

BACARDI   CUB 9 

 

BACARDI 8 YRS   CUB 10 

 

BUNDABERG   AUS 9 

 

CAPTAIN MORGAN   JAM 10 

 

SAILOR JERRY SPICED RUM   CAR 12 

 

MATUSALEM GRAN RESERVA 15 YRS  CUB 18 

 

STOLEN SMOKED   TRINIDAD & TOBAGO 13 

 

GOSLINGS BLACK SEAL  BERMUDA 14 

 

 

WHISKY BLENDS  GLS 

  30ML 

CHIVAS REGAL 12 YRS SCO 10 

 

JOHNNIE WALKER RED LABEL SCO 10 

 

JAMESONS - IRISH IRL   9 

 

CANADIAN CLUB CAN 10 

 

HIBIKY JAPANESE HARMONY JAP   26 

 

MONKEY SHOULDER BATCH 27 SCO 13 

 

DEWAR'S WHITE LABEL SCO   9 

  



SINGLE MALT SCOTCH WHISKY   GLS 

   

ARDBEG 10 YEARS OLD ISLAY SCO 12 

 

LAPHORAIG 10 YRS ISLAY SCO 12 

 

GLENMORAIGIE NECTAR D'OR NORTHERN HIGHLANDS SCO 15 

 

GLENMORANGIE ORIGINAL NORTHERN HIGHLANDS SCO 12 

 

GLENFIDDICH 12 YRS SPEYSIDE SCO  11 

 

GLENFIDDICH 15 YRS SPEYSIDE SCO 15 

 

MACALLAN 12 YRS SPEYSIDE SCO 14 

 

GLENMORAIGIE SIGNET NORTHERN HIGHLANDS SCO 19 

 

LIMEBURNERS AUS 18 

 

STARWARD WINE CASK WHISKY AUS 14 

 

THE GLENLIVET 12 YRS SPEYSIDE SCO  10 

 

JURA 10 YRS ISLE OF JURA SCO 14 

 

AMERICAN BOURBON WHISKEY  GLS 

   

JIM BEAM BLACK  9 

 

JACK DANIELS  9 

 

JACK DANIELS  SINGLE BARRELS  15 

 

WOODFORD RESERVE  11 

 

MAKER'S MARK  12 

 

SOUTHERN COMFORT   10  

 

HUDSON MANHATTAN RYE   12 

 

 

 



GRAPPA      GLS 

 

   45ML 

TEDESCHI GRAPPA DI RECIOTO & AMARONE       24 

WARM INTENSE CARAMEL NOSE, THE PALATE HAS AN INTENSE PEPPER SENSATION. 

 

SEGNANA GENTILE, CHARDONNAY       19 

 

NONINO GRAPPA DI MOSCATO    18 
COMPLEX BOUQUET OF OREGANO, TYHME AND FRUIT BREAD. LIGHT AND EASY ON ENTRY. 

 
QUESTA E' VERA GRAPPA VIOLA DI PROSECCO CRU CARTIZZE  20 

INTENSE, PERSISTENT AROMAS. DRY AND YET IMBUED WITH  

AROMATIC FLORAL NOTES AND FRUITY. 

 

GAJA GRAPPA  GAJA & REY    16 

CRISTAL CLEAR, BOUQUET OF SWEET SPICE AND FRUIT. DRY AND WARM. 

 

BEPI TOSOLINI RAMANDOLO    16 

WHITE AND CRYSTAL CLEAR, INTENSE FRUIT AROMAS, SWEET AND DELICATE 

 

JACOPO POLI PO   14 

PINOT NOIR, PINOT BIANCO GRAPES VARIETIES WITH FLORAL AROMA  

 

FRANCOLI LIMOSIN   17 

NEBBIOLO, DOLCETTO AND PIEDMONT MOSCATO  

 

GRAPPA DELLE CANTINE DELL’ORNELLAIA ELIGO RISERVA  19 

GOLDEN COLOR, FULL-BODIED WITH A SILKY TEXTURE. SOFT, WARM AROMA WITH SPICES. 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

ANTINORI GRAPPA TIGNANELLO    21 

SUPRISINGLY FRESH, VIBRANT AND PROFOUND. ROSE PETAL AND LAVENDER ON THE NOSE.   

 

CASTAGNER TORBA ROSSA BARRIQUE    19 

GRAPPA DI MERLOT E CABERNET SAUVIGNON     

Soft, nose of cherry & plum. Smokie wood, violet, vanilla & chocolate taste. 

 

09 JACOPO POLI GRAPPA SASSICAIA    23 

NOSE & TASTE OF WOOD, VANILLA, COFFEE AND LIQUORICE. FULL-BODIED AND STRUCTURED. 

 

07 BONAVENTURA PRIME UVE NERE    25 

GRAPPA DI CABERNET SAUVIGNON E REFOSCO    

LIGHT GOLD, BOUQUET OF FRUIT AND FLOWERS, SPICES AND AROMATICS HERBS. 

SOFT, ARMONIC AND LONG VANILLA AFTERTASTE. 

 

08 BERTA BRIC DEL GAIAN GRAPPA INVECCHIATA DI MOSCATO  28 

Amber color, sensual aromas of berrys, maraschino cherry, candied citrus   

 

SEGNANA SOLERA DI SOLERA    21 

Is a very complex grappa produced in Trentino. The complexity of this grappa comes 

from the particular methodology with which it is produced: the Solera method usually 

used in sherry production. According to this method you get a grappa which is the 

result of the blend of 5 different vintages giving unique characteristics in terms of 

complexity and completeness. According to this method, the Grappa has to pass each 

year from one level to another of a stack of 5 layers of superimposed barrels. 

The Grappa is produced with the grape pomace used for the production of the Ferrari 

bubbles and then with Chardonnay and Pinot Noir, thus giving characteristics of 

elegance and pleasantness along with strength and character. The aging of 

the Grappa takes place in precious American and European woods that give spicy and 

vanilla smells and an amber color. 

 

 

 

 


