
 
I DOLCI 

 
 

CROSTATA  18 

Chocolate and Italian hazelnut tart, 

blood orange confit, whipped cream 

 

MERINGA  18 

Snow egg meringue, 

passionfruit, mascarpone, coconut granita 

 

PANNACOTTA  18 
Buffalo milk yoghurt and vanilla pannacotta, 

organic rhubarb, raspberry, vincotto 

 

AFFOGATO  18 

Hazelnut gelato, hazelnut praline, espresso, Frangelico 

 

I NOSTRI GELATI E SORBETTI  16 

Freshly made in house, gelati and sorbet, choice of 3 

 

Gelati – vanilla, hazelnut, burnt fig 

Sorbet – coconut, raspberry, blood orange 

 

 

 

  



I FORMAGGI 50gr 
     

MILAWA BLUE    Milawa, VIC   16 
Pasteurised semi-soft blue cow's milk . 

 This cheese is extremely mild, a creamy soft blue underlined by a well-balanced, 
buttery flavour with rich, sweet notes. 

 

CHARLESTON JERSEY BRIE    Woodside, SA   16 
Soft cow’s milk. 

The unique flavour and development of the Charleston is influenced by the co-existence of different moulds 
 on its surface. These moulds ripen the cheese from the outside to the centre over a period  

of about six weeks from the make date.  
  

SECTION 28 RAW MILK FONTINA    Adelaide Hills, SA   16 
Section 28's raw cow’s milk Fontina is made in the classic style of the unique alpine  

cheese of Northern Italy’s Valle d’Aosta. 
It has an aromatic, slightly pungent, reddish yellow rind and a smooth, supple straw yellow paste dotted  

with small round holes. The Fontina has a rich buttery flavour with a delicate nuttiness 
that is balanced by subtle hints of green grass, earthy cellars and sweet summer fruits. 

  
TALEGGIO    Lombardia   16 

Semi-soft, washed-rind cow’s milk. 
Taleggio has a deceptively pungent and tangy aroma.  

This cheese runs smooth and evenly and has been commonly referred to as salty,  
fruity, mellow, creamy and even a little stinky. 

 

 PECORINO SOTTOCENERE    Toscana   16 
Semi-soft sheep milk. 

This cheese is made with highly selected sheep's milk pasteurized at optimum temperature.  
Cheese wheels are first matured in a cold room at 6° - 8°C. Later, during the final stage of maturation 

they are treated with ash and kept in a cold room at 8°C for about 30 days. It is a white cheese with a smooth 
texture, delicate mouthfeel and sweet flavour of sheep's milk with an aftertaste of fresh milk. 

 

 

CHEESE PLATTER SELECTION OF 3   39 
 

CHEESE PLATTER SELECTION OF 5   49  


