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TRIO OF PROFITEROLES @ £4.65
A trio of generously proportioned Italian profiteroles,
drenched in vanilla and chocolate cream and finished

with sprinkles of dark chocolate

TIRAMISU £4.70
Italian for ‘pick me up”: espresso coffee, cocoa, rich
cream, mascarpone and marsala sponge fingers

LEMON TART © £4.90
A zesty lemon tart encased in sweet, buttery pastry,
dusted with sugar and served on a dollop of mascarpone

SOTTO ZERO @ Leggera © £3.40
Two scoops of delicious low fat natural frozen yoghurt,
topped with blackcurrants in light syrup, and served

with a dark chocolate straw

The following are served with cream, mascarpone or vanilla gelato

CHOCOLATE FUDGE CAKE® £4.60
Rich, moist and decadent

CHEESECAKE © £4.70
Baked cream cheese and sour cream on a crumbly
base served on a fruit coulis

BANOFFEE PIE @ £4.70
Banana, gooey toffee and whipped cream layered
on a crunchy biscuit base

gelao

Creamier and tastier than your average ice cream,
Gelato (which comes from the Italian ‘to freeze’) has
less air whipped in, giving it a more intense flavour

COPPA GELATO ® £3.15
Pure and simple. Your choice of two of our delicious
flavours, served with a wafer straw. Vanilla, Chocolate,
Strawberry, Pistachio @), Lemon or Coffee

LEMON GELATO © £3.10
This creamy gelato will really get your taste buds

racing. Served with a dark chocolate straw

Add a splash of limoncello liqueur to this Gelato

for an even bigger burst of lemon

CHOCOLATE GLORY @

Vanilla gelato with bite-sized pieces of chocolate
fudge cake and drizzled with chocolate sauce.
Served with a dark chocolate straw

TOFFEE FUDGE GLORY ©

Vanilla gelato with fudge chunks, drenched in lush
toffee sauce poured over with a wafer straw

Add a dash of your favourite liqueur to your Glory
and make it even livelier

DOLCETTI =

Somethingg smoll and, sweek..

Not ready for a full dessert, but fancy something sweet with
a coffee? Try one of our delicious Dolcetti, overleaf

If you're sensitive to or allergic to any of our ingredients, please ask us for help.
@ Contains nuts or nut oils. Although dishes without this symbol are made without nuts,
there’s a possibility that traces of nuts may still be found in them.
@ Suitable for vegetarians.
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Small but perfectly formed desserts, paired with
your choice of coffee*. Ideal if you fancy a little
something sweet

CAFFE MERENGHINA
A delicious individual lemon pastry tart,
topped with creamy meringue

CAFFE REALE @
Baby figs in a cinnamon and white wine spiced
syrup, with a dollop of mascarpone

CAFFE GELATO ©®
A treat for coffee lovers: a scoop of coffee gelato,
with a dark chocolate straw and a coffee bean

SEMI FREDDO REALE ®
Creamy gelato dessert made with nougat, praline
and marsala wine

*Any regular coffee. Excludes liqueur coffee

\

COFFEE

CAFFE LATTE
A big, smooth and creamy cup of steamed milk with
a double espresso and crowned with a little foam

CAPPUCCINO £2.10
A velvety blend of espresso with lots of foamed milk,

for a frothy but strong taste

For a double cappuccino £2.50

ESPRESSO £1.70
A dark, rich and intense shot
For a double espresso £2.00

MACCHIATO £2.00

Our double espresso, capped with a touch of foamed milk

AMERICANO £1.95
If you like filter coffee, you'll love this
Tell us how you like it

MOCHA £2.40
Truly luxurious — our combination of rich milk, chocolate,
espresso and steamed milk

LIQUEUR COFFEE £3.55

HOT CHOCOLATE £2.30
Indulge yourself with a big cup of chocolate and steamed milk

BAMBINOCCINO

For younger diners: a cappuccino without the coffee,
just warm, frothy milk, dusted with chocolate.

And it won’t cost you a penny

TEA & INFUSIONS

TWININGS EVERYDAY

TWININGS EARL GREY

FRESH MINT TEA
Fragrant mint leaves steeped in hot water for
a refreshing finish

OTHER INFUSIONS
Camomile; Lemon and ginger;
or Cranberry, raspberry and elderflower

LIQUEURS

AMARETTO, LIMONCELLO, 25ml £3.10
SAMBUCA, TIA MARIA AND OTHERS

PIZZ ¢
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