
Latte   8

Double Latte  10 

Americano  8 

Double Espresso  9 

Espresso  6

CAF FE INE - FREE

Chamomile Lavender

Tigress Mint

Ginger / Halia Citron

Cranberry Sweetie

CAF FE INE 

Colonial Breakfast

Pandan Earl Grey

Jibun Sencha Green Tea

TEA 10

Limoncello Pallini 26%

Sambuca Molinari 40%

Amaretto Di Saronno 28%

Cynar 16.5%

Fernet Branca 39%

Artichoke Vin Amaro 22%

Amaro Averna 29%

Amaro Montenegro 23%

Amaro Nonino 35%

COF FEE

Cappuccino  8  

Double Cappuccino  10

I TAL I AN D IGEST I F S  AND  L I QUEURS   1 2

chocolate devil’s food cake, peanut butter mascarpone
(Recommended to share for 3-4 guests)

Sorbet V 11
pineapple lime, mango, strawberry

DES SERTS

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX 
KINDLY NOTIFY OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS.

ALL DESSERTS MAY CONTAIN TRACES OF ALLERGENS DUE TO CROSS-CONTAMINATION.
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LAVO Tiramisu     24
(contains fish gelatin, gluten, eggs, dairy, alcohol, and nuts)

espresso soaked ladyfingers, mascarpone 
mousse

Pistachio Cheesecake     22
(contains gluten, eggs, dairy and nuts)

sicilian pistachio cream, raspberry coulis

Strawberry Panna Cotta     22
(contains beef gelatin, gluten, eggs, dairy and nuts)

vanilla pudding, strawberry lime

Limone Coastal Cake 18
(contains gluten, dairy and eggs)

20 Layer Chocolate Cake     37
(contains gluten, eggs, dairy and nuts)

lemon olive moist cake, ricotta cream, 
lemon syrup

Frutta Fresca V   16
fruit selection

Affogato    28
      (contains gluten, eggs, dairy and nuts)

double espresso, vanilla gelato

Gelato    11
(contains eggs, dairy and nuts)

vanilla, pistachio, nutella

S l u s h y  S g r o p p i n o  5 %  A B V 
1 2

zesty, frozen and lush
Stoli Vodka, Prosecco, Lemon, Coffee Dust




