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AT PIERRE’S

DOLCE

FRAPPE
SUGARED CROSTOLI MILK GELATO 016

DOLCE AL LIMONE E BASILICO
WHIPPED LEMON MASCARPONE, RASPBERRY SORBET,
MILK CRUMB, BASIL OIL 018

CASTAGNOLE
FRIED ROMAN DOUGHNUTS, RED APPLE SORBET 018

MARITOZZO
SWEET BRIOCHE BUN,
CARAMELISED WHITE CHOCOLATE GANACHE © 18

CARPACCIO AL FICO
LOCAL FIGS, WHIPPED GORGONZOLA CHEESECAKE,
FIG LEAF SORBET 18

SORBETTI
SEASONAL FLAVOURS 015

FORMAGGIO

BRUNY ISLAND CHEESE C2 18
BRUNY C2 IS MADE FROM ORGANIC COWS MILK, WASH RIND-RIPENED
AND MATURED FOR 6 MTHS. C2 WAS THE FIRST RAW MILK CHEESE IN
AUSTRALIA '09

IGOR GORGONZOLA DOLCE 18
IGOR GORGONZOLA DOLCE IS A PREMIUM, SOFT-RIPENED ITALIAN
BLUE CHEESE KNOWN FOR ITS CREAMY TEXTURE, MILD FLAVOUR, AND
DELICATE BLUE-GREEN VEINING. IT IS MATURED FOR AT LEAST 50 DAYS.

Adairy-free <>gluten-free Ovegetarian
Please tell us about ?/our allergies wheh orcﬁering.



OITLO

AT PIERRE’S

AMARI & DIGESTIVO

AS YOUR MEAL DRAWS TO A CLOSE, WE INVITE YOU TO INDULGE IN THE
[TALIAN TRADITION OF THE DIGESTIVO. OUR CAREFULLY CURATED
SELECTION OF AMARI AND HOUSE-MADE LIMONCELLO IS DESIGNED TO
ENHANCE YOUR DINING EXPERIENCE BECAUSE EVERY GREAT MEAL DESERVES
A PERFECT FINALE. CHEERS!

AMARO MONTENEGRO 23%
BRAULIO AMARO ALPINO  21%

FERNET BRANCA 40%
AMARO HANTAK 25%
SIRENE AMARO CANTO 27%
LAMARO LIMONIO 30%
AMARONCELLO 30%
STELO LIMONCELLO 40%

2010
2023
2024
2024
2025

EMILIA-ROMAGNA 16

VALTELLINA 16
MILAN 16
VENETO 16
VENETO 15
SICILY 18
ISCHIA 18
LAUNCESTON 16

SPECIALITY COFFEE

[RISH COFFEE ESPRESSO, ASHGROVE CREAM, JAMESON [RISH WHISKY 18
AFFOGATO VANILLA BEAN ICE CREAM, ESPRESSO, AMARETTO
ESPRESSO MARTINI ESPRESSO, 7K VODKA, COFFEE LIQUEUR, SUGAR

SWEET WINES

ALL 375ML

ISOLE E OLENA VIN SANTO
MONTE TONDO RECIOTO DI
VIETTI MOSCATO D'ASTI

TUSCANY
SOAVE  VENETO
PIEDEMONT

D'ARENBURG THE NOBLE, SEMILLON BAROSSA
FREYCINET BOTRYTIS RIESLING EAST COAST

18
26

195
30

70
17/70
75



