TIRAMISU (A) | 22
Layered Coffee Soaked Sponge Biscuit, Mascarpone Cream, Kahlua & Cacao

PIZZA AL PISTACCHIO (V) | 27
Pistacchio Sweet Cream, Nutella, Zero Gradi Chocolate Gelato & Toasted Pistacchio

CANNOLI (V) | 21
Tube Shaped Shells of Fried Pastry Filled with Chocolate, Pistacchio & Vanilla Custard

FONDENTE AL CIOCCOLATO BIANCO (V) | 24
Warm Almond Meal White Chocolate Fondant, Raspberry Centre & Strawberry Sorbet

CREPES ALLA NUTELLA V)| 21
Nutella Filled Crépes, FreshStrawberries, Mint & Zero Gradi Vanilla Gelato

CROSTATA AL LIMONE | 22
House-Made Torched LemonTart, Caramelized Top, Buttery Crust, Mixed Berries Compote, Creme Fraiche

CROSTATA DI MELE TATIN (V) | 21
Caramelised Apples, Puff Pastry & Zero Gradi Vanilla Gelato

(Please allow 15 Minutes)

ZERO GRADI GELATO | 6/8/10
House-Made Gelato. Choice of 1, 2 or 3 Scoops

CREMA DILIMONE | 6
A Light & Refreshing Italian Lemon Sorbet

CHEESE PLATE]| 38
A Selection Of Cheese Served With Quince Paste, Walnut & Lavosh

V : VEGETARIAN VG : VEGAN A : CONTAINS ALCOHOL
FOOD ALLERGY STATEMENT

Please notify your waiter for any allergens.
While Gradi Crown Melbourne will endeavor to accommodate requests for special meals for customers who have

food allergies or intolerance's, we cannot guarantee completely allergy-free meals.
This is due to the potential of trace allergens in the working environment and supplied ingredients.



COFFEE & TEA

Coffee Selection from4.5
Loose Leaf Tea Selection 5.5
Affogato 9
Affogato With Liquor - Choice Of Baileys, Frangelico, Kahlua, Galliano Vanilla 19

VINI DOLCI / SWEET WINE

120ml / Bottle
2025 Borgo Maragliano ‘La Caliera’ Moscato d’Asti Piemonte, ITALY 16 85
2017 Chalmers ‘Appassimento’ - 375ml Bottle Murray Darling, VIC 100

GRAPPA, LIMONCELLO & AMARI

30ml
Nonino ‘Picolit Grand Cru’ - Grappa di Picolit Friuli, Italy 40
Nonino - Grappa di Moscato Friuli, Ttaly 15
Nonino UE Riserva 5 years - Grappa Invecchiata Friuli, Italy 45
Questa e Vera 'Viola' - Grappa di Prosecco (Cartizze) Veneto, Italy 22
Questa e Vera 'Rossa' - Grappa di Traminer Veneto, Italy 22
Tenuta San Guido - Grappa di Sassicaia Tuscany, Italy 40
Marchesi Antinori - Grappa di Tignanello Tuscany, Italy 35
Luxardo ‘Limoncello Liqueur’ Padova, Italy 15
Il Convento ‘Limoncello di Sorrento’ Sorrento, Italy 17
Amaro Nonino 'Quintessentia’ Fruili, Ttaly 14
Amaro Montenegro Bologna, Italy 14
Amaro Averna Siciliano Caltanissetta, Italy 16
Vecchio Amaro Del Capo Calabria, Italy 16

For Full List Of Grappa, Limoncello & Amari Please Ask Our
Waitstaff For Full Listing

“Crown Practices The Responsible Service Of Alcohol.”
Surcharge: 10% Saturday & Sunday
15% Public Holidays
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