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VENEZIA

RESTAURANT + BAR

dolci & formasgsi

(Sweets & Cheese)

VS Cognac Créme Brulee
VS Cognac infused Creme Brulee

Best matched with Delord ‘1981’
(aged 40 years) Bas Armagnac

Tiramisu

Espresso soaked sponge fingers, mascapone,
ameretti biscuits, Seppeltsfield Grand Tokay

Best matched with Seppeltsfield Solerno
“DP57” Grand Tokay — Rutherglen VIC

Crostata al Limone (home made lemon tart)

Toasted Italian meringue, candied lemon,
sweet pastry crumb

Best matched with Argiolas “Trementis”
Limoncello — Sardegna, Italy

Panna Cotta

Vanilla & Lime buttermilk panna cotta,
mango puree, roasted macadamia nut,
raspberry coulis, glass biscuit

Best matched with Primo Estate

‘Joseph La Magia’ Botrytis/Riesling/Traminer

— MclLaren Vale, SA

Gelato (Maleny, QLD)
Chocolate (gf) — two scoops

Sorbet (Maleny, QLD)
Lychee (v) (gf) — two scoops

Cheese Board

A selection of 3 cheeses, crushed pistacchio,

fresh fruit, lavosh, fig paste, condiments

Single Cheese (259)

Fontina Aosta DOP — Cow’s milk (Aosta Valley, Italy)
MonnalLisa Pecorino — Sheep’s milk (Siena, ltaly)

Gorgonzola - Cow’s milk (Lombardy, Italy)

Triple Cream Brie — Cow’s milk (Tasmania, Aust)

ALL PRICES ARE INCLUSIVE OF GST
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coffee & tea

Café Latté 5
Cappuccino 5
Espresso Long 4.5
Espresso Short 45
Flat White 5
Hot Chocolate 6
Macchiato 4.5
Mocha 55
Piccolo Latte 4.5
Pickwicks Chai Latte 6.5
Ristretto 5
Vienna 6.5
Flavours (Caramel, Hazelnut, Vanilla) 1
Mug upsize 1
Soy Milk, Almond Milk 1

pickwicks loose leaf tea

China Gunpowder Green 6
English Breakfast 6
French Earl Grey 6
Lemongrass and Ginger 6
Organic Chia 6
Organic Herbal Chamomile 6
Three Mint 6
liqueur coffee
Affogato Coffee 10
Roman - Galliano 14
Irish — Jameson's Irish Whisky 14
Gaelic - Ballantines 14
Baileys — Bailey’s Irish Cream 14
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ONE BILL PER TABLE

VENEZIA

RESTAURANT + BAR

dessert wine, port, cognac & Srappa

De Bortoli ‘Noble One’

Primo Estate ‘Joseph La Magia’
Chateau Guiraud ‘1er Cru’
Chateau Coutet ‘1er Cru’

2019 Bera

Antinori

Valdespino ‘El Canado’
Seppeltsfield Solerno ‘DP57’
Dutschke

Warres ‘Otima’

Galway Pipe

Dutschke ‘Old Codger’
Seppeltsfield Para ‘1999’

Meukow VS

Cognac Croizet VSOP
Hennessy XO

Delord ‘1981’

Amaro Montenegro

Bepsi Tosolini ‘Moscato’
Masi ‘Mezzanella’

Eligio Dell’ Ornellaia
Antinori ‘Tignanello’

Tenuta San Guido ‘Sassicaia’

Akropolis
Luxardo

Argiolas ‘Tremontis’
Pellegrino

AusT

Botrytis Semillon

Botrytis, Riesling, Traminer
Semillon, Sauvignon Blanc
Sem / Sauv Blanc / Muscadelle

Brachetto (chilled red)

Vinsanto

Pedro Ximinex

Grand Tokay

Muscat (10 years old)
Tawny Port (20 years old)
Tawny Port (12-15 years)
Tawny Port

Tawny Port (21 years old)
Cognac aged 2-5 years)

(
Cognac (aged 15 years)
Cognac (aged 30 years)
Bas Armagnac (aged 40 Years)

Amaro

Grappa
Grappa
Grappa ‘Reserve’
Grappa
Grappa

Ouzo
Limoncello

Limoncello
Limoncello
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1.62%

Multi Regional, NSW
McLaren Vale, SA
Sauternes, France
Sauternes-Barsac, France

Piemonte, Italy

ltaly

Sherry Region, Spain
Rutherglen, VIC
Barossa Valley, SA

Portugal
Australia
Barossa Valley, SA
Barossa Valley, SA

France
France
France
France

Bologna, Italy

Italy
Italy
Italy
Italy
Italy

Greece
Southern ltaly

Sardegna, ltaly
Sicilia, Italy

A SURCHARGE OF 17% APPLIES ON PUBLIC HOLIDAYS

(60ml)
(60ml)
(60ml)

Card Payment Surcharges Apply
E .90%  All Debit, Credit and PayWave
\ American Express

. No Fee Cheque or Savings
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