
FRANCA’S IL DOLCE 

Savoiardi, espresso, marsala, mascarpone, cocoa

Tiramisu 18AL

Vanilla bean gelato, espresso

Affogato 10GFO

Macerated strawberries, basil, almond biscotti

Panna cotta al mascarpone  16N GFO

Chocolate & hazelnut tart, hazelnut praline,

sea salt, vanilla bean gelato

Tartelletta gianduja 16N

Lemon ricotta cream, chocolate chips

Pistachio cream, candied orange, roasted pistachio

Cannoli  7 ea

N PB

Housemade gelato, pizzelle wafer  

Stracciatella: Vanilla & 58% dark chocolate

Vanilla bean Uno

Due

Tre

8

12

14

GFO

Pistachio N

Lemon sorbetto served with honeycomb GFO PBO

Add-ons
Frangelico liqueur AL

Hazelnut syrup

10

6

Pinna capra sarda 14

Hard, goats milk cheese - Sardinia, Italy

Pecorino Romano 14

Firm, aged sheep’s milk cheese - Basilicata, Italy

Gorgonzola dolce 14

Soft blue-veined cow’s milk cheese - Piedmont, Italy

Fontalmauri fontina 14

Semi-soft cow’s milk cheese - Aosta Valley, Italy

Cheese board selection (any two) 24

Cheese selection
Served with carta di musica cracker,

cotognata (quince paste), granny smith apple

Brown Brothers Australian Tawny 8

Penfolds Grandfather Tawny 22

BEVERAGES

AL Contains Alcohol  | N Contains Nuts  | GFO Gluten Free Option |  PB Plant Based | PBO Plant Based Option  

A 15% surcharge will apply on all observed Public Holidays. We are a cashless venue. Card payment and room charge accepted.

Valdespino Pedro Ximénez 13

Best’s Great Western Aged Moscadelle 14

Seppeltsfield Para Grand Tawny 14

Coffee or tea from 6

Penfolds Cellar Reserve Viognier 13

Wolf Blass Gold Label Botrytis Semmillon 13
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