
Profiteroles Scuro
Soft choux pastries filled 
with a superb chantilly 
cream, all covered with 
chocolate cream

Chocolate Treat
Rich and creamy 
chocolate with Italian 
crema ice cream

Chocolate Trilogy
Dark, white and milk 
chocolate creams, 
layered with liqueur 
soaked sponge with white 
chocolate glaze and 
chocolate swirls

All desserts £5.45
All desserts may contain 
traces of nuts

Gelati
Italian Ice Creams

coffees & liqueurs

Coffees
Filter Coffee 	 £1.65
Floater Coffee 	 £2.75
Cappuccino 	 £2.25
Latte	 £2.25
Espresso 	 £1.75
Double Espresso	 £2.75
Hot Chocolate 	 £2.45

Liqueur Coffees
Italian (Amaretto) 	 £3.95
Calypso (Tia Maria) 	 £3.95
Irish (Whiskey) 	 £3.95
French (Cognac) 	 £3.95
Parisian (Cointreau) 	 £3.95
House Special 	 £4.25
(Baileys & Creme de Menthe)

Liqueurs
Grappa 	 £2.95
Sambuca 	 £2.95
Amaretto 	 £2.95
Strega 	 £2.95
Limoncello 	 £2.95
Galliano 	 £2.95
Frangelico 	 £2.95

Cognacs
Courvoisier 	 £2.95

Vecchia Romagna 	£3.45

Remy Martin 	 £3.95

Hennessy XO 	 £8.50



Pannacotta
A fresh raspberry and 
vanilla pannacotta served 
with a raspberry compote

Torta Tiramisu
Layers of sponge soaked 
with liqueur and coffee, 
filled with mascarpone 
and coffee cream, 
dusted with a rich cocoa 
powder

Torte Mele Casalinga
A shortcrust pastry lattice 
tart filled with liqueur 
soaked sponge and 
topped with slices of 
apple served warm with 
Italian crema ice cream

Italian Connection
Smooth and creamy 
hazelnut with rich 
chocolate ice cream

Bellisimo
Smooth cherry ice cream 
laced with cherry pieces 
with Italian crema ice 
cream

Irresistible
Soft and smooth mint with 
Italian crema ice cream

Cheesecake Monterosa
Mascarpone and 
sweet ricotta with layers 
of delicate sponge 
and topped with wild 
strawberries set in a 
strawberry coulis 

Summer Dream
An elegant and refreshing 
blueberry sorbet with 
Italian crema ice cream


