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Desserts Menu



DESSERTS

GELATO MISTE £6.95
Selection of Italian ice creams. V

SORBETTO £7.50
Refreshing fruit sorbet. VG

TIRAMISÙ £8.50
Classic Italian dessert with layers of coffee-soaked sponge

and mascarpone cream. V

TORTA FORMAGGIO £8.50
Creamy cheesecake with a biscuit base. V

CREMA CATALANA £8.00
Silky custard with a caramelised sugar crust. V

AFFOGATO £8.5
Vanilla gelato drowned in hot espresso. V

(add amaretto £1.50)

PROFITEROLES £8.50
Choux pastry filled with cream and drizzled with rich

chocolate sauce. V

TORTINO CIOCCOLATO £8.50
Warm chocolate fondant with a molten centre. V

PANNACOTTA £8.50
Creamy vanilla Pannacotta with a berry coulis.

V  =  V EG E TA R I A N  VG  =  V EG A N  G F =  G LU T E N  F R E E

A  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  H A S  B E E N  A D D E D  T O  Y O U R  B I L L .
P L E A S E  I N F O R M  T H E  S T A F F  I F  Y O U  W O U L D  L I K E  T O  R E M O V E  I T  O R
A D J U S T  I T .   M A N Y  R E C O G N I S E D  A L L E R G E N S  A R E  H A N D L E D  I N  O U R

K I T C H E N  T O  P R E P A R E  Y O U R  F O O D .  P L E A S E  I N F O R M  O U R  S T A F F  A B O U T
A N Y  F O O D  A L L E R G I E S  A N D  I N T O L E R A N C E S ,  W H E N  M A K I N G  Y O U R  O R D E R .


