
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.
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D O L C I

Tiramisù al cucchiaio 22
a’Mare tiramisù served tableside

Crostata di ricotta e visciole 24
Ricotta and Amarena Fabbri cherry tart, lemon mascarpone

Millefoglie 24  
Vanilla & lemon custard millefoglie, Italian meringue

Gelato di pistacchio 24
Bronte pistachio gelato, Rio Vista mandarin pressed extra virgin olive oil

F O R M A G G I

a’Mare Signature Cheese Box - Selection of  four 65 (or individual 22)

Gorgonzola dolce, Lombardy, Italy 
Cows milk, blue

Pecora Dairy Yarrawa, NSW, Australia 
Raw sheep milk, semi hard, pecorino style 

Bufaletto Taleggio, Lombardy, Italy 
Buffalo and cow milk, washed rind, soft and buttery 

Calcagno Pecorino, Sardinia, Italy 
Sheep milk, firm, smooth 
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D E S S E R T  C O C K T A I L S

Chiquita   28
Howler Head Whiskey, Banana, Maple Syrup, Citrus 
Figo  28
Joadja PX Sherry, Homemade Fig Liqueur, Coffee 

G R A P P A

NV Distilleria Lussurgesi Filu & Ferru     28
NV Francoli Moscato Bianca  25
NV Domenis 1898, Grappa Secolo Riserva Barrique Millesimata 45

A M A R I

Colazingari Amaro Laziale  19
Montenegro  16
Braulio  14
Amaro Trentino  16

L I Q U O R I

Colazingari Ciociara Sour Cherry  20
Colazingari Sambuca Fina  20
Walcher Anima Arancia  18
Walcher Amaretto  15

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

Joadja PX Sherry  30
Warre’s Otima Port 20y  33
2000 Warre’s Vintage Port  60
2023 Pressing Matters, R139, Riesling, Coal River, Tasmania  24
2015 Tenuta di Sticciano Vin Santo Del Chianti, Malvasia    32
2020 Tenute Dettori, Moscaddedu, Moscato, Sardegna    30
2020 Le Quatro Volte, Passeto Rosso, Magliocco, Calabria  27
2011 Château La Tour Blanche, Sémillon, Sauternes, France  42
2017 Château d’Yquem, Sémillon, Sauternes, France  260


