
(V) - vegetarian     (VG) - vegan. Some of our pastas are available without gluten, please ask your server. Please 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 our team. We are a cashless venue.

DESSERTS
 
Apricot Frangipane, whipped marscapone, honey (V)� 8

Neapolitan Tiramisu (V)� 9

Cannolo, pistachio ricotta, maraschino cherry	�  8.5

Ice Cream (V) and Sorbet (VG) � 3 per scoop 

DESSERT COCKTAILS
 
Sea Salt & Almond Espresso Martini � 13 
58 & Co vodka, amaretto, orgeat, sea salt, coffee  �

Cherry Godfather� 13.5 
Burnt Faith, amaretto, cherry 

Fig & Ginger Sour� 12.5 
Kinahans, creme de figue, egg white, fig & ginger syrup, lemon

White Peach Negroni � 12 
Papa Salt, fino sherry, crème de pêche, Chazalette bianco

DESSERT WINES � 75ML     BTL

 
Marsala Superiore Dolce Garibaldi, Sicily, Carlo Pellegrino 75CL� 6.5    50

Vin Santo del Chianti, Bonacchi, Tuscany 50CL� 9.5    54 

Recioto della Valpolicella, L’Eremita, CaRugate, Veneto 50CL� 12.5   76 

EAT EVERYTHINGBRING EVERYONE

DOLCI MENU




