
Sgroppino   { 85 }
Sparkling Wine | Lemon Sorbet | Limoncello 

Vecchio   { 135 }
Woodford Reserve | Amaro Nonino | Mancino Vecchio

Cocktails
A F T E R  -  D I N N E R   

Product Origin Yr ABV 30ml 100ml Bottle

Branca Menta Milan 1960 39% Vol 55 165 1090

Frangelico Piedmont 1978 20% Vol 55 165 1090

Amaretto Di Saronno  1900 28% Vol 55 165 1090

Galliano Ristretto Livorno 1900 30% Vol 55 165 1090

I TA L I A N  D I G E S T I V O



250g

DOLCI  GELATO
Tiramisù  { 65 }

(D)(E)                                                                                                     
Traditional Tiramisu Served With A ‘Cremino’ Sigaro

Cocco Bello Italiano  { 62 }
(D)(E)                                                                                                   

Coconut Mousse Served In Chocolate Shell, Mango Sorbet,  
Coconut Crumble 

Profiteroles Al Cioccolato  { 65 }
(D)(N)(E)                                                                                                                          

Profiteroles Filled With Hazelnut Praline, Topped With Warm White Chocolate

Frutta Dal Giardino  { 68 }
(N)

Sicilian Marzipan Sweets Stuffed With Pistachio, Chocolate & Jams

 
Cheesecake E Fragoline  { 62 }

(D)(E)                                                                                                                         
Creamy Baked Cheesecake, Served With Wild Strawberry Jam

Torta Di Rose    { 95 }
(D)(E)

Light, Warm Brioche Stuffed With Raspberry Jam, Served With Vanilla Sauce

Gelato Al Pistacchio  { 85 }
(N)(D)(E)

Pistachio Nutella Sauce  

Gelato Yogurt E Fragoline Di Bosco   { 75 }
(D)(E)

Wild Strawberry, Balsamic Glaze 

Granita Amalfitana   { 40 }
Refreshing, Frozen Italian Lemonade  

                                                                                                                                                                   
Gelati Al Cucchiaio   { 25 }

(Scoop)(N)(D)

Vanilla, Chocolate, Hazelnut

Sorbetti Al Cucchiaio   { 25 }
(Scoop)

 Mango, Strawberry
 

Coppe Di

Vegan
(N) Nuts (D) Dairy (E) Eggs. Please ask your waiter for dairy &  gluten-free options.



T H E  E N D .

(N) Nuts (A) Alcohol (D) Dairy (E) Eggs

Please ask your waiter for gluten-free options.

All prices are in UAE Dirhams and inclusive of 7% Municipality fees, 10% service charge and  5% Value Added Tax.

Moscato di Pantelleria_ “Kabir”_ Donnafugata, Sicily, Italy  { 90 }

We recommend it to pair with our Gelato Al Pistacchio

  

Vin Santo del Chianti Classico_ Castello di Albola, Tuscany, Italy  { 150 }

We recommend it to pair with our Tiramisu 

Ratafia de Champagne_ Henri Giraud, France   { 190 }

We recommend it to pair with our Prof iteroles

Serving size

D E S S E R T  W I N E

60ml


