
All prices are inclusive of GST

M28 Mid Level Southgate
www.tuttobene.com.au

(03) 9696 3334

WHISKIES 

Single Malt 
Glenfiddich 12 yr old  Scotland 10.00
The Glenlivet 18 yr old  Scotland 18.00
The Glenrothes 10 yr old  Scotland 12.00
Dimple 15 yr old  Scotland 13.00
Ardberg 10 yr old  Scotland 13.00
Dalwhinnie 15 yr old  Scotland 12.00

Blended 
Johnnie Walker Red Label  Scotland 9.00 
Jameson Irish Whiskey  Ireland 9.00 
Canadian Club Canada 9.00 
Johnnie Walker Black Label  Scotland 10.00 
Chivas Regal 12 yr old  Scotland 11.00 

DESSERT AND FORTIFIED WINES
2008 Bissoni Passito DOCG Albana di Romagna Emilia Romagna Italy 15.00

NV Penfolds Grandfather Fine Old Tawny Port Barossa Valley SA 15.00

NV Chambers of Rutherglen Tokay Muscadelle Rutherglen Vic 11.00

NV Valdespino Pedro Ximenez Jerez Spain 9.00

GRAPPA 
Nonino 41 Veneto Italy 12.00
Nonino ‘Vendemmia’ Veneto Italy 14.00

Nonino ‘II Moscato’ Veneto Italy 15.00
Nonino ‘UE Uvarossa’ Veneto Italy 17.00

COGNAC 
Hennessy VSOP Cognac France 13.00 
Normandin Mercier Cognac France 19.00 

Paul Giraud Premier Cru XO Cognac France 20.00 

DIGESTIVI 
Amaro Montenegro  Italy 9.00 
Averna Siciliana Italy 10.00 
Amareto di Saromo Italy 12.00 

Amaro Nonino  Italy 12.00 

Pannacotta di gianduia - hazelnut chocolate pannacotta, with lemon gelato and fennel pollen (GF) 14.00

Biscotti - a selection of artisan Italian biscuits  14.00

Mousse al pistacchio - Sicilian pistacchio mousse with salted caramel popcorn and viola (GF) 14.00

Tartalletta - Corella pear tart, semolina custard, wattle pollen and chestnut gelato 14.00

Coppa di gelati misti - a selection from our artisan produced authentic Italian gelato (GF, NF)  14.00

Tiramisu - tiramisu mascarpone sabayon layered with coffee soaked savoiardi biscuits 14.00

               FORMAGGI  
UNO 14.00    DUO 20.00

Formaggio Australiano (1 of  each)
Riverine blue - a rich buffalo milk cheese, delivering a soft and creamy feel with a savoury profile finishing 
with a lingering sweetness 

Formaggio Italiano (1 of each)
Moliterno al tartufo - semi hard pecorino from the island of Sardinia, with thick veins of truffle balancing  
the earthy notes of the sheeps milk. Aged 2 months 
  
 
 
Larsen & Thompson Tea

Chamomile, darjeeling, earl grey, english breakfast, peppermint, green tea

Cioccolata calda all’Albese

DOLCI


