
DESSERT
MENU



CoffEE

 CappuCCino 
3.50 

EsprEsso 
2.95 

DoublE EsprEsso 
3.50 

lattE
 3.80

 amEriCano 
3.50 

FloatEr CoFFEE 
3.80 

liquEur FloatEr 
7.95 

Hot CHoColatE 
3.50 

sElECtion oF tEas 
3.00 

All coffees can be
 made decaffeinated

  LiqUoRE 
35ML

 Disaronno (N)
4.95 

Grappa 
4.95 

limonCEllo
 4.50

 bailEys (D)
4.95 

tia maria
 4.75 

avErna 
4.95 

montEnEGro 
4.95 

sambuCa 
4.95 

FranGEliCo (N)
 4.95

DESSERTS                         
aFFoGato (G)(D)(N)(V) - 8.50

2 scoops of vanil l a gelato served with a savoiardi biscuit &
a single shot of espresso.

panna Cotta (D) - 7.25
Vanill a panna cotta, fresh raspberries & raspberry coulis.

tortino al CioCColato (G)(D)(N)(V) -7.25
Warm chocolate fondant, vanil l a gelato.

DElizia al CioCColato (Ve)(N)(G) - 7.95
Vegan chocolate ganache cake on almond biscuit 

base served with raspberry coulis.

tiramisu  G)(D)(N)(V) - 7.50
 Coffee laced savoiardi biscuits, Sicilian marsala wine,  

mascarpone mousse & dusted with cocoa powder.

saltED CaramEl
vanilla CHEEsECakE (G)(D)(N)(V) -7.50

Crunchy biscuit base topped with vanill a cream cheese, 
salted caramel, roasted almonds & chocolate sauce.

GElato (G)(D)(N)(V) 
Available in Vanil  l a, Pistacchio, 

Chocolate, Strawberry, Hazelnut & Lemon
served in a cup or crispy wafer cone.

1 scoop: 3.75 / 2 scoops 5.50 / 3 scoops 7.50

sorbEt (N)(Ve)(G) *
Hand made by Giovannis Gelato. Available in Raspberry or 

Mango served in a cup or crispy wafer cone.
1 scoop: 3.75/ 2 scoops 5.50 / 3 scoops 7.50

Please always inform your server of any allergies before placing your order, as 
not all ingredients can be listed and we cannot guarantee the total absence of 

allergens in our dishes.

(G) - Contains gluten  (D)- Contains dairy  (V) - Suitable for vegetarian 
(N) - Contains Nuts  (Ve) Suitable for vegans  * Can be made gluten free

DESSERT CoCkTaiLS                  
EsprEsso martini - 10.50
 Vanill a vodka, Kahlua & double 

espresso

Flat WHitE martini (D) - 10.50
Vodka, Baileys & espresso


