
‘COPPA GELATO’ 
________________________ 

 
Delizia al limone 30 
Ormeggio’s signature Amalfi lemon gelato – candied lemon – Italian meringue 
 
Burro caffè e mascarpone 28 
Burnt butter gelato – mascarpone foam – coffee crumble – peanut brittle 
 
Torta di mele 28 
Baked apple sorbet – caramelised apple – hazelnut biscotti – caramel sauce –  
vanilla chantilly 
 
Pastiera Napoletana 30 
Vannella ricotta gelato – ‘grano cotto’ – candied orange – orange blossom –  
shortcrust pastry 
 

FORMAGGIO 
________________________ 

 
Ormeggio’s Signature Cheese Box with Matching Condiments 
Two cheeses 40 | Four Cheeses 76 
 

Gorgonzola dolce, Lombardy Italy (Soft, blue, cow’s milk) 
Pecorino sardo, Sardinia Italy (Hard, sheep’s milk)  
Carboncino tre latti, Piedmont Italy (Soft, pasteurised cow, sheep, goat milk) 
Dolomiti PTA, Trentino, Alto Adige, Italy (Soft, cow’s milk) 

 
AFTER DINNER COCKTAILS 
_________________________ 

 
Barrel Aged Banana Boulevardier 27 
Woodford Reserve, Campari, Cocchi Vermouth, Amontillado Sherry, Crème 
de Banana, Olson’s Red Gum Smoked Salt 
 
Dessert Negroni 25 
Walcher Aged Gin in PX Barrels, Campari, Amaretto, Crème de Cacao, Cinnamon 
 
Moncheri 25 
Vecchia Romagna, Crème De Cacao, Fabbri Cherry 
 
Smoked Godfather 23 
Monkey Shoulder, Laphroaig, Amaretto 
 
Full list available upon request 
 
 
 

DESSERT WINE (75ml glass) 
________________________ 

 
Sparkling 
2021 Piero Gatti – Moscato del Piemonte DOC 19 
Moscato – Santo Stefano Belbo (Cuneo, Piemonte) 
 
White 
2020 La Tunella – Verduzzo Friuliano DOP 20 
Verduzzo– San Floriano del Collio (Gorizia, Friuli-Venezia-Giulia) 
 
2013 Ezio Cerruti – Vino Passito ‘Sol’ 35 
Moscato di Canelli – Castiglione Tinella (Cuneo, Piemonte) 
 
2018 Ornella Molon – Veneto IGT ‘Bianco di Ornella’ 29 
Verduzzo, Sauvignon, Traminer – Salgareda (Treviso, Veneto) 
 
2015 Poderi del Paradiso – Vin Santo di San Gimignano DOC 17 
Trebbiano Toscano, Malvasia – San Gimignano (Siena, Toscana) 
 
Red 
2019 Campagnola – Recioto della Valpolicella DOC 28 
Corvina, Rondinella – Mezzane di Sotto (Verona, Veneto) 
 
 

FORTIFIED WINES (60ml glass) 
________________________ 

 
Italy 
NV Cappellano – Barolo Chinato 25 
Barolo wine with aromatic herbs – Serralunga d’Alba (Cuneo, Piemonte) 
 
NV Praesidium – Ratafià 22 
Montepulciano d’Abruzzo infused with sour cherry - Prezza (l’Aquila, 
Abruzzo) 
 
Spain 
NV Espelt – Empordà Dc Vino Dulce ‘Airam’ 18 
Garnacha, Garnacha Gris – (Emporda) 
 
NV Joadja Sherry 16 
Pedro Ximenez – (Jerez)  
 
Portugal 
2018 Vintage Port – Quinta do Vesuvio 28 
Touriga Nacional, Tinta Barroca, Touriga Franca, Sousaõ - (Douro) 
 
Australia 
Stanton & Killeen – Rutherglen 'Classic' Muscat 12y 19 
Muscat – (Rutherglen, Victoria)  



 
DIGESTIVES 

SOMMELIER’S SELECTION (30ml) 
________________________ 

 
Domenis “Storica Nera’ Grappa Bianca 23 
Villa de Varda Trie Grappa Riserva 25 
 
Amaro Canapa Queen Mary 21 
Citrange Limone dell’Etna 18 
Colazingari Sambuca ‘Fina’ 20 
Fernet ‘Menta’ 16 
Paesani Amaro Gran Sasso 16 
Belle De Brillet “Poire William & Cognac” 19 
 
Puni Alba 'Sole' Italian Malt Whisky 23 
Puni Alba 'Vina' Italian Malt Whisky 22 
Joadja Whisky American Oak Ex Oloroso Casks 25 
Joadja Whisky American Oak Ex PX Casks 25 
Joadja Whisky Ex Amontillado Sherry Cask 26 
Joadja Whisky Ex Palo Cortado Sherry 27 

 
CAFFÈ 

________________________ 
 
Ristretto Intenso A blend of south and central American Robustus and Arabica 6 
Origin Guatemala A blend of Arabica and washed Robusta 6 
Decaffeinato Dark roasted south American Arabica with a touch of Robusta 6 
Caffe ‘corretto’ An espresso with a dash of Grappa OR Amaro OR Amaretto 9 
 

TÉ 
Specialty Tea by Tea Journeys 

________________________ 
 

English Breakfast (black tea) – Thiashola Estate, India 6 
Earl Grey – Kandy, Sri Lanka 6 
White Peony (white tea) – Fuding, China 8 
Zhejiang (green tea) – Zhejiang, China 6 
Pure Peppermint – Egypt 6 
Calming Chamomile – Egypt 6 
Roasted Rooibos – Cederberg, South Africa 8 
 
 
 
 

 

 

 

 


