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Tiramisu
The King of Italian desserts, chef's secret recipe

Gnocchetti alla Nutella

Fried doughnuts with nutella
Cannoli siciliani

Don Vitos' favourite dessert filled with your choice of
custard, chocolate or sheep's ricotta

Sticky Date Pudding (cF)

Gluten-free sticky date pudding served with butterscotch sauce & gelato

Pannacotta (GF avaiasLE)
With saffron, amaretti and caramel

Créma catalana

Vanilla pudding with crunchy caramel on top, garnished with fresh fruit

Tortino morbido al cioccolato (GF)

Chocolate lava cake served with vanilla ice cream

Gnocchetti di pizza (vecan)

with caramel sauce

Berries Cheesecake (vecan)
House-made cheesecake with berry coulis

Affogato

Affogato Corretto

WE ARE HAPPY TO SPLIT BILLS - MAXIMUM 2 CARDS
15% PUBLIC HOLIDAY SURCHARGE
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COCKTAILS

Shakerato al gelato
Blended vanilla ice cream, Frangelico, Coffee Créme de Cacao & Baileys

Nutella martini
Melted Nutella, Kahlua, Vodka, Dark Créeme de Cacao

Vodka sorbet

Lemon sorbet shaken over vodka and strawberry

COFFEE

Flat white, cappuccino, latte, hot chocolate, macchiato,
espresso, piccolo latte

Extra shot, decaf, soy milk

ITALIAN DIGESTIVE

Amaro Montenegro, Fernet Branca, Italian Grappa, Averna
Limoncello & Creamy Limoncello

STANDARD SPIRITS

Gordon's Gin, Absolut Vodka, Jack Daniel's, Johnny Walker Red,
Canadian Club, Bundaberg, Jim Beam, Bacardi, Baileys, Kahlua,
Frangelico, Cointreau, Chambord, Jose Cuervo Tequila, Midori,
Tia Maria, Captain Morgan

PREMIUM SPIRITS

Chivas Regal, Johnny Walker Black, Hendrick's Gin, Belvedere Vodka,
Grey Goose Vodka, Makers Mark, Amaretto di Saronno, Grandfather Port

RESERVE

Zacapa Centenario Rum, Laphroaig, Lagavulin




