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

FRANCA’S
IL DOLCE

Tartufo N GFO
Chocolate coated vanilla & pistachio gelato dome with
gianduja (think nutella) centre, pistachio praline

Crostata di mele
Apple tart, rosemary & apricot glaze, ricotta salata,
vanilla gelato

Panna cotta al mascarpone GFO
Orange, aerated chocolate, lemon thyme

Semifreddo N PB

Blood plum & sumac ripple semifreddo,
sea salt & almond crumble

Housemade gelato, pizzelle wafer GFO

e Vanillabean Uno
e Stracciatella: Vanilla & 58% dark chocolate Due
e Chocolate Tre
e Raspberry & meringue
e PistachioN

Affogato GFO

Vanillabean gelato, espresso

ADD:

Frangelicoliqueur AL 10

Hazelnut syrup 5
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Cheese selection
Served with crispy lingue di suocera cracker, cotognata
(quince paste), granny smith apple

e Pinnacaprasarda
Hard, goats milk cheese - Sardinia

e Canestrato pecorino
Firm, aged sheep’s milk cheese - Basilicata Italy

e Gorgonzoladolce
Softblue-veined cow’s milk cheese - Piedmont Italy

e Fontalmaurifontina
Semi-soft cow’s milk cheese - Aosta Valley Italy

Cheese board selection (any two)

BEVERAGES

Seppeltsfield Para Grand Tawny
Seppeltsfield DP63 Grand Muscat
Seppeltsfield DP57 Grand Tokay
Brown Brothers Australian Tawny
Penfolds Grandfather Tawny

A15% surcharge will apply on all observed Public Holidays. We are a cashless venue. Card payment and room charge accepted.
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