ESPRESSO 3.0

DOUBLE ESPRESSO 3.5
AMERICANO 3.5
LATTE 3.5
CAPPUCCINO 3.5
FLAT WHITE 3.5
HOT CHOCOLATE 3.5
ENGLISH BREAKFAST TEA 3.0
FRESH MINT TEA 3.0
GREEN TEA 3.0
IRISH COFFEE 7.95
Irish whiskey, espresso & cream

ITALIAN COFFEE 7.95
Amaretto, espresso & cream

FRENCH COFFEE 7.95

Cognac, espresso & cream

Every care is taken to avoid any cross-contamination.
We do, however, work in a kitchen that processes allergenic ingredients and do not
have a specific allergen-free zone.

TIRAMISU 9.50

Ladyfinger soaked in coffee, layered with whipped
sweet ricotta, flavoured with cocoa powder

PROFITEROLES 9.50
Choux filled with cream & topped with chocolate sauce
PANNACOTTA Al FRUTTI DI BOSCO 9.50

Vanilla pannacotta topped with red berries compote

CIOCCOLATO BIANCO & PISTACHIO CHEESECAKE 9.50

White chocolate & pistachio cheesecake

RUM BABA & BERRIES 9.50

Traditional Napolitan rum baba & mixed berries

AFFOGATO AL CAFFE 9.50

(Add a shot of Baileys, Amaretto or Kahlua) 3.00 suppl
Two scoops of vanillaice cream over a shot of espresso

CANNOLO SICILIANO 9.50

Tube shaped Sicilian pastry, filled with creamy sweet ricotta cheese

ICE CREAM & SORBETS 3.65 PERSCOOP

Real Italian Gelato from Italy

VIN SANTO & CANTUCCI 11.00
Vin Santo is a classic sweet wine from Tuscany, paired with almond

biscuits. The traditional way to enjoy this pairing, is to dip the biscuits

into the wine.

COFFEE & SELECTION OF BISCUITS

Don't fancy a full dessert?

End your meal with something sweet.

A selection of biscuits & a coffee of your choice 6.50



