2_’“ BRING EVERYONE v ) FAT‘ FVERYTHING

DOLCIMENU
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DESSERTS

Fresh Strawberries, pink peppercorn, whipped mascarpone, basil granita (v) « 8
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’
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Neapblitan Tirarﬁisu ) ! ! v 9
Passion Fruit Tart, raspberry sorbet (v) L 8
Ice Cream (v) and Sorbet, (vo) s 0 P 3 per scoop
DESSERT COCRTAILS \ .

Negroni . | 10

58 & Co. London Dry gin, Campari, Tutto vermouth blend

Orange & Ginger Espresso Martini 13.5
58 & Co House vodka, Cointreau, Baileys, ginger, Solo coffee

Olive Oil Martini , ) 12
Ramsbury vodka extra‘virgin olive oil, Ttalian herbs

. Amaretti Manhattan ‘ RBS
Evan Williams, Burnt Fa|th Remy Martin 1738 Accord, amaretto & maple f‘oam

0

DESSE I)\T WINES ‘ | 75ML  BTL

Marsala Superiore Dolce Garibaldi, Sicily, Carlo Péllegrino 75CL 6.5 50

Vin Santo del Chiar]ti, Bonacchi, TQscany 500L . 95 54

Recioto della Valpolicella, L"Eremita, CéRugate, Veneto soct 12.5 76
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(V) - vegetarian  (VG) - vegan. Some of our pastas are available without gluten, please ask your server. Pleasé inform your server of
any allergies or dietary needs. While we take care to accommodate, our open kitchen means we can’t guarantee allergen-free dishes. A
discretionary 12.5% service charge goes entirely to otr team. We are a cashless venue.
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