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Tiramisu Torronato ( sucar free — Raw honev instead )

Coffee soaked lavers of homemade Savoiardi biscuits, paired
with a light cream made from pasteurised free range egg whites,
raw unfiltered honey, SA artisan mascarpone, and tosted
almonds. $17.00 (Take away $13)

Pizza Nutella

Nutella pizza topped with strawberries and desiccated coconut,
served with vanilla ice cream. § 28.00

Semifreddo al Pistacchio Pralinato (GF)

Homemade pistacchio parfait made with caramelized pistacchio
served with vanilla cream.$18.00

Tris di Bonta', Mini selection of our favourite desseris:

Tiramisu classico — Tiramisu torronato — Burnt Bague
Cheesecake § 24.00

Affogato (GF)

Vanilla ice cream served with coffee espresso & Frangelico
liguor.§19.00




Ilenia’s summer desserts

Blue Velvet is proud fo offer vou an array of delicious desseris made
[from scratch in house daily. We strive to source the best possible
ingredients, to provide vou with the better alternative.,

Pandan Burnt Busque Cheesecake (GF)

Our version of the Burnt Basque cheesecake, made with
Madagascar vanilla beans, delicately flavoured with fragrant
pandan and coconut. $16,.50 (Take away $13.00)

Tiramisu Classico

Coffee soaked layers of homemade Savoiardi biscuits paired
with a delicate cream made with pasteurized free range eggs and
SA artisan mascarpone cheese. $16.50 (Take away $13)

Berries soft Cheesecake

Lavers of mix berries gelee’, Philadelphia chantilly cream,
almond crumble biscuits, topped with flambe’ Italian meringue.
$ 17.00 (Take away $14)

Zeppola Vegana (VG)

Crispy and airy ltalian doughnut, dusted with icing sugar &
cinnamon, paired with creamy plant-based ice cream. $15.00

... There 5 more on the other side.... ‘



Wines

SPARKLING

Barristers Block Poetic Justice

Sparkling Biush - Adelaide Hills

Bottega
Prosecco - Trewiso, ltaly

Petalo Bottega
Moscato - Treviso, italy

WHITE

Battle of Bosworth (Organic)

Sauwvignon Blanc - McLaren Ve

Lobethal Road
Pinot Gris - Adelaide Hills

Atlas
Riesling - Watervale, Clare Valley

Spring Seed Four O'Clock
Organic Chardonnay - McLaren Vale

RED

Caldora
Sangiovese - Puglia, italy

First Drop Mothers Milk
Shiraz - Barossa Valley

Nepenthe
Pinot Neir - Adelaide Hills

Botticella Gilea Organic
Mero Diwola DOC -Sicily, Raly

Caldora
Montepulciana - Puglia, Italy

Samuels Gorge
Shiraz - Mclaren Vale

Thistledown Gorgeous
Grenache - South Australia

ROSE

Lake Breeze Rosato
Langhorme Creek, SA
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Drinka

BEER - CIDER

Ichnusa Pale Lager
Menabrea

Peroni Red

Peroni Leggera

Stone & Wood Pacific Ale
4 Pines Pale Ale

SA Apple Cider

COCKTAILS

Amalfizz 18

‘Organic white tea syrup, gin, prosecca, fresh leman
Juize

Aperol Spritz 18
Aperol, proseccd, soda

Negroni 19
Gin, Antica Formula, Campari, erange peel
Strawberry Caprioska 18
Lime, strawberry syrup, raw sugar, vodka, soda
Blackberry Mojito Royal 175
Lime, miied berries, raw sugar, prosecco, soda

Blue Velvet Mocktail 18
Orange, pineapple, blusbery juice

London Mule 19

Prohibition Gin, lime juice, ginger bees, fresh mint and
cucumber

White Rum & Coke/Diet
Bacardi Carta Blanca

Vodka & Soda/Lemonade/0)
Finlandia

Gin & Tonic/Soda/Ginger Beer
Prohibition Gin

‘e\{hiskeﬁ‘ﬁcotch & Coke/Diet/
Ginger Ale

14.9

14.9

148

14.9

Johnnie Walkear Black, Jack Daniels, Jameson,Dewar's 12

SOFT DRINKS —

Coke 7.0
Diet Coke 70
Ginger Beer 70
LLB 70
SLB 70
Lemon Squash 70
Blood Orange 70
Ginger Ale 70

Lemonade
Tonic Water
Soda Water
Apple Juice
Pineapple Juice
Orange Juice
Chinotto Neri

70
7.0
7.0
5
5
75
7.5




