ePPfs

Souffle di Lamponi [cooking time 20 min) GF
Raspberry Souffle served with chocolate gelato $2z

Tiramisu alla Beppr's

Layers of savorards biscurts soaked 1 coffee & layered with mascarpone & brandy $22

Affogaro con Liguore Nocello d7 Beppi, gelaro e caffe GF

Vanilla ice cream, espresso coffee, Beppr’s Nocello & crushed nucs $22

Beppi's Zabaglione canbe GF

Zabaglione served with pears in red wine & savorardi biscuits $22

Croscata al [imone

Lemon tarc served with lemon sorbet $22

Gelaco delfa Casa GF

Celaro made in house - 88 per scoop

Madagascan Vanilla Gelaro, Chocolate Gelaro or Lemon Sorber

FORMAGCGCY/

Formagqr con Fructa Secca e Noci GF - Mixed cheeses $;8
Parmigrano Reggrano [Fmilia-Romagna/, Provolone /(Campania),

Cacro di Bosco, Truffled Pecorino /7 oscana/, Gorgonzola /Fredmonte/,
7 aleggio /[Lombardia, lcaly/ served with pear, guince paste & nuts



Desserr Wine

ltalian

2021 Michele Chiarlo Nivole Moscaro [DAstr 375m/
2012 Col D'Orcria Moscadello di Monrcalcino ;375m/
2020 Pellegrino Passico di Pancellerria soom/

2017 Buyglions Passico Rosso "L Afrodisiaco” soom/
2016 Malenchini Vin Sanco de/ Chianci 375m/

2015 Pghin Preolic soom/

French
19067 Chareau d”Vquem Saurernes 7som/

Austeralian

2020 Valumba Wracronbully Borryers Viognier 375m/
2019 De Borcoli Noble One Bocryeris Semillon ;75m/
2021 Henschke Noble Semillon ;75m/

by the glass

2021 Michele Chiarlo Nivole Moscaro IDAstr
2020 Valumba Wracconbully Borryeris Viognier
2017 Buyglions Passico Rosso "L Afrodisiaco”

Afrer dinner Cockrarls

Espresso Martins

Espresso coffee, Vodka & Kahlua coffee ligueur
Golden Dream

Calliano Liguear, Orange juice, Corncreau & fresh cream

Grasshopper

Green Creme de Menche, whice Creme de Cacao & fresh cream

Brandy Alexander
Brandy, Creme de Cacao & fresh cream
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Ports, Muscar & Sherry

Campbells Classic Ruthergen Muscar

Calway Pjpe, Hardy's Show Reserve

Harveys Briscol Cream

Grandfacher, Seppelt Para Aged Tawny Pore

Fmilio Lustay NV Pedro Ximenez “San Fmilio Sherry 6om/
bortle 375 m/

Digestivi & Ligueurs

Averna Amaro Sicitiano, Amaro Montenegro, Cynar, Ferner Branca,

Amaretro, Frangelico, Strega, Comntreawy, Opal White Sambuca,

Opa/ Black Sambuca, Galliano Vanilla, Grand Marnier,

Fred Jerbis Amaro, Limoncello, Mirco di Sardegna.

Poli grappa & bitters Veneto - ltaly
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Bassano grappa classico, Lamponi [raspberry), Miele /honey) Mireillo /blueberry),

Elisir Camomilla [chamomile) Ciliegie [cherries/,

Ligurrizia [licorice), Elisir China /guinine/ T aradea, Super T aurus

Poli grappa Invecchraca [barrel aged) Veneco - /taly

Barrigue grappa, Cleoparra Amarone Oro,
Cleoparra Moscaro Oro, Due Barili

Cognac

Remy Marein VSOP, Courvoisier V.SOP,
Hennessy VSOP

Remy Marein XO, Hennessy XO,

Mareell Cordon Blue XO, Marcell XO Supreme
Castarede Bas Armagnac, Calvados Apple Brandy

Vintage Port - from Beppr Polese’s privace cellar /5//
1945 Penfolds Grandfacher Porc

1954 Hardy's Reserve Bin Show Porr

1956 Penfolds Five Star Club Pore

1066 Hardy's Vintage Porr

1066 Taylors Porcugese Vintage Pore
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