DESSERT

Sofia’s House Made Tiramisu 18
Rutherglen Grand Muscat 22

Cinnamon Coccoli stuffed with Nutella 19
Deep fried pizza dough, cinnamon & sugar, stuffed with Nutella

Chocolate Mousse 16
Chocolate mousse with Amarena cherries, orange zest and crumble
served with a side of Amaro Nonino

Burnt Basque Cheesecake & Blueberry Compote 18
Originally from the Basque region of Spain, our house-made
cheesecake is oven-baked & served with a berry compote

Creme Brulee 17
Creme Brulee served with a house-made white chocolate and
pistachio biscuit
Foggo ‘the gilded goddess’ Apera 10

Cheese Board 38
Truffle pecorino, triple brie, gorgonzola, served with local honey,
quince paste & crackers
Foggo ‘golden’ Muscat 10

Lemon Sorbet 12
Moss Wood Ribbon Vale Botrytis Semillon 22

3 Scoops of Hand-Made Gelato 16
A choice of vanilla, chocolate, pistacchio or strawberry gelato

Affogato 12 / 20
A choice of Nocello, Disaronno Amaretto, Baileys, Licor 43




