
 S.P.Q.R specialty dish

s 
Dolci

Liqueur Coffees
 Amaretto, Baileys, Benedictine, Cointreau, 

Drambuie, Frangelico, Galliano, Glayva, 
Grand Marnier, Kahlua, Sambuca.

Ports
Porto Barros 20 year Tawny 14

Dow’s 10 year Tawny 12.5

Six Grapes Unfiltered Reserve 8.5

Grahams Fine Tawny 8

Cognac
Remy Martin VSOP 19.5

Hennessey VSOP 19.5

Courvoisier XO 30

Courvoisier VSOP 19.5

Dessert Wines 

 Domaine  
Muscat De Beaumes De Venise ‘04  11.7 / 58.5

De Bortoli  
Noble One ‘07  18 / 90

Alpha Domus  
Noble Semillon ‘09  19.3 / 96.5

Jules Taylor  
Late Harvest Sauvignon Blanc ‘09  12 / 60

Digestivo 

Limoncello (Traditional Italian lemon liqueur)  9.5

Fernet - Branca  8.5

Grappa  10

Individual Selection 

St.Agur Auvergne, France 
award winning, creamy blue, cow’s milk cheese 16

	 Taleggio Lombardi, Italy 
much sought after, pungent yet delicate, 

semi-soft cow’s milk cheese 16

Manchego La Mancha, Spain  
Spain’s most famous cheese, semi-firm from 

sheep’s milk with a mild nutty flavour 16

Chevre Nantes, France 
goats cheese baked with honey & walnut oil 16 

Cheeseboard
Includes a selection of any 3  28.5

Liquid Dessert

Dolci

Vanilla Bean Ice-Cream 
scoop w/- chocolate sauce 7

Kohu Road Dark Chocolate Ice-Cream 
scoop w/- chocolate sauce 8

Tiramisu 
strawberries marinated in brandy & cointreau 16

Chocolate & Sour Cherry pudding 
chocolate sauce & vanilla bean ice-cream 16

Gelati Di Crema Di Frutta 
biscotti & espresso shot 16

Raspberry & Vanilla Creme Brulee  
crusted caramelised sugar 16

Sticky Date Pudding 
butterscotch sauce & vanilla bean ice-cream 16

Homemade Apple Crumble 
fresh cream & vanilla bean ice-cream 16

Formaggi

s

Ask your waiter for wine recommendations


