
Should you have any special dietary requirements or allergies, please inform your waiter.  
We will endeavour to accommodate your dietary needs, however due to the potential of trace allergens,  

we cannot guarantee completely allerg y-free dining experiences.

Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies  
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday 

falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.



D O L C I

Tiramisù al cucchiaio 	 24
a’Mare tiramisù served tableside 
2020 Marco de Bartoli ‘Vigna la Miccia’ Marsala, Sicilia         	  	            60ml | 40

Fior di latte gelato con pere  	 24
Buffalo milk fior di latte gelato with pears cooked in red wine, pickled figs 
2020 Castello di Quercieto Vin Santo, Chianti, Toscana         		              60ml | 26

Tartelletta al cioccolato e lamponi 	 26  
Frangipane tartlet, Callebaut chocolate mousse, raspberries   
2022 Prophet’s Rock, Vin de Paille, Central Otago, NZ         	              	75ml | 52

F O R M A G G I

Artisanal Italian and Australian cheeses  
served with lavosh and rye crackers, nuts, pickled and dried fruits, fruit preserve 

Gorgonzola dolce, Lombardy, Italy		  22
Cows milk, blue
2020 Le Quattro Volte Passetto Rosso Magliocco, Calabria         		  75ml | 27

Pecora Dairy Yarrawa, NSW, Australia		  22
Raw sheep milk, semi hard, pecorino style 
NV Ca’del Bosco Cuvée Prestige, Lombardia      		 120ml | 36

Bufaletto Taleggio, Lombardy, Italy		  22
Buffalo and cow milk, washed rind, soft and buttery
2023 Pressing Matters R139 Riesling, Coal River Valley                            	 75ml | 24

Calcagno Pecorino, Sardinia, Italy		  22
Sheep milk, firm, smooth
2021 Allegrini, Palazzo Della Torre, Corvina Veneto            		  150ml | 32

Selection of  four cheeses	  65



G R A P P A

NV Grappa di Vermentino    	 28

NV Francoli Moscato Bianca 	 25

NV Poli Cleopatra Oro 	 25

NV Poli Sassicaia 	 35

NV Grappa di Tignanello 	 30

NV Eligo dell’Ornellaia 	 32

2001 DRC Fine de Bourgogne 	 95

A M A R I
Bomba Carta 	 19 

Montenegro 	 16 

Braulio 	 14 

Amaro Trentino 	 16
L I Q U O R I

Colazingari Ciociara Sour Cherry 	 20

Colazingari Sambuca Fina 	 20

Massenez Golden 8 Pear 	 18

Disaronno Amaretto 	 15

S H E R R Y,  P O R T  &  S W E E T  W I N E

2023 Pressing Matters R139 Riesling, Coal River, TAS 	 24  

2022 Prophet’s Rock Vin de Paille Pinot Gris, Central Otago, NZ  	 52 

2020 Le Quattro Volte Passetto Rosso Magliocco, Calabria 	 27

2020 Castello di Querceto Vin Santo del Chianti Classico, Toscana 	 26

2011 Château La Tour Blanche, Sauternes, France 	 42 

2017 Château d’Yquem, Sauternes, France                                             260

Cappellano Barolo Chinato, Piemonte 	 48

2020 Marco de Bartoli ‘Vigna la Miccia’ Marsala, Sicilia 	 40 

Tio Pepe Fino Sherry Andalucia, Spain 	 13 

2000 Warre’s Vintage Port, Porto, Portugal 	 65


