
CAKEAGE: $6 PER PERSON APPLIES (INCLUDES SINGLE SCOOP OF ICE CREAM SERVED WITH CAKE) 
ICE CREAM FLAVORS: VANILLA BEAN – CHOCOLATE – HAZELNUT – BLOOD ORANGE – MANGO - STRAWBERRY - LEMON 

Amici Di Toni -Dolci - Desserts 
  Single Scoop Gelato     $6 
 Double Scoop Gelato     $12 

Chef’s Crème Brulee (GF & N)   $18 
 

Sticky Date Pudding   (N)    $18 
Warm date pudding topped with butter-scotch sauce  
 

Tiramisu   (N)     $18 
Classic mascarpone Tiramisu 
 

Torta al Cioccolato (GF)    $18 
Flourless chocolate & almond torte topped with dark 
chocolate sauce & served with vanilla bean gelato 
 

Pannacotta   (GF)     $18 
Vanilla bean & Amaretto infused cooked milk  
and cream, served with blood orange sorbet 
 

Cassatta (GF)     $18 
Gelato & sorbet log layered with mixed dried fruit and nuts 
 

Gelato ‘Speciale’  (GF)      $18 
Italian gelato with mixed nuts, Grand Marnier & Galliano 
 

Trio Sorbetti Con Frutta  (GF &LF)  $18 
Three scoops mixed Sorbet (Mango, Lemon, Strawberry) 
 

Affogato Amici - (GF)  No liqueur $16 
     With liqueur  $19 
Two scoops vanilla bean gelato accompanied with 
Espresso coffee & option of Frangelico  

 Caffé - Coffee & Té - Tea 
 

Caffe – LB, Capp, Espresso, Flat White,   $6 
Latte, Piccolo, Decaf, Hot Choc, Chai Latte 
Mug –LB, Capp or Flat White   $7                     
Double – Espresso, Capp, Flat White, Latte $8 
Iced Chocolate/Iced Coffee   $12 
Organic Loose Tea (EB, Earl Grey, Peppermint  $7 
,Green, Chamomile, Chai Marsala)  

Dessert Cocktails 
 Frana al Cioccolato     $19 
Vanilla bean & chocolate gelato, Vodka,  
Baileys & chocolate sauce blended with ice 
 

Il Torrone       $19 
Baileys, Kahlua, Frangelico, fresh cream  
shaken with ice & topped with flaked almonds  
 

Espresso Martini      $19 
Espresso, Kahlua, Vodka, vanilla liqueur shaken  
with ice 

Dessert Wine  & Digestives 
Villa Di Varda Grappa (30mls)        $15 
Grappa Reserve aged 18 years in French oak 
 

Averna (55mls)           $15 
Classic digestive made of herbs, roots & spices 
served on the rocks with a slice of lemon 
 

Limoncello (homemade)   (30mls) $15 
(Lemon, Plum, Passionfruit, blood Orange, Lychee) 
 

Fernet Branca (55mls)      $15 
Bitter, aromatic spirit made of 27 herbs from 5 Continents 
 

Pantelleria Passito Liquorosso (Bottle)   $60 
A golden fortified wine with amber reflections; elegant, 
intense with hints of dried and candied fruits  

Ports & Cognac 
McWilliams Hanwood Port (55mls)                        $8 
Galway Pipe Port – 12 years in Oak (55mls)   $12 
Penfolds Grandfather Port (55mls)          $18 
Hennessey VS Cognac (30mls)              $12 
Martell Medallion VSOP (30ml)          $15 
Martell XO Cognac (30mls)              $30 


