
 

 

 

PEANUT BUTTER AND MILK CHOCOLATE BAR    
Caramelized banana and sweet popcorn  
 
WARM HAZELNUT CAKE               
With poached rhubarb and crème fraîche gelato  
 
ORANGE SCENTED RICOTTA ZEPPOLE              
Lightly battered, 
served with strawberry dip sauce      
 
JOY’S CREAMY CHEESECAKE                
With citrus infused gooseberry compote  
 
ESPRESSO AFFOGATO               
Shot of espresso, rich dark chocolate mousse  
and vanilla ice cream  
  
PORTO VIVO TIRAMISU           
A Porto Vivo classic 

 
Desserts:   8. 

DESSERTS 
 

COFFEE & TEA 
 

COFFEE        3.50 
ESPRESSO  
(LAVAZZA BLUE)      3.50  

CAPPUCCINO      4. 

LATTE        4. 

MACCHIATO      4. 

 

DIGESTIF 
 

 

COGNAC & BRANDY  

GRAPPA,  ALEXANDER 12. 
GRAPPA, CASTELLO BANFI  14. 
CALVADOS, domaine dupont  
Hors d’age , AOC  12. 
ARMAGNAC 15. 
HENNNESSY VSOP 15. 
REMY MARTIN VSOP 15. 
HENNESSY XO 45. 
REMY MARTIN XO 45. 
COURVOISIER XO                      38. 

PORT 

TAYLOR FLADGATE 
first estate, reserve  14. 
FONSECA  
bin  no 27, reserve  12. 

COCKBURNS 
fine tawny    9. 

SCOTCH 

CHIVAS 12        11. 
JOHNNIE WALKER BLUE    45. 

SINGLE MALT 

LAGAVULIN 16          16. 
OBAN 14       16. 
MACALLAN 21          48. 
GLENFIDDICH 18                   19. 

LIQUEURS  

AMARETTO DISARONNO 10. 
BAILEYS 10. 
CHAMBORD 12. 
DRAMBUIE 12. 
FERNET BRANCA 12. 
FRANGELICO 12. 
GRAND MARNIER 12. 
KAHLUA 10. 
SAMBUCA ROMANA 10. 

PASTRY CHEF:  ELIZABETH  PITITTO 

TEA SERVICE            5.50                                               

We only offer loose-leaf teas that are 
highly valued for their natural flavors 
and aromas. Each tea is individually and 
carefully prepared in a BODUM tea press 
in order to reach the full flavor 
potential.  

ceylon orange pekoe, earl grey, 
genmaicha, jasmine pearls, 
chamomile and lavender mint 


