
DESSERT
&

DRINKS



In case of allergies, intolerances or dietary requirements, please speak to your waiter before ordering. 
A discretionary service charge of 13.5% will be added to your bill.

After Dinner
Marsala Superiore Dolce, Curatolo 12 (gls) / 65 (btl 50cl)

Sauternes, La Fleur D’Or  16 (gls) / 80 (btl 75cl)

Tenuta Capofaro Malvasia, Tasca 60 (btl 50cl)

Ben Rye Passito di Pantelleria, Donnafugata 105 (btl 75cl)

Grappa Bianca Nardini 10

San Leonardo Grappa Stravecchia 24

Espresso Negroni 15

Tiramisu 15

Amaro del Capo 10

Amaro Montenegro 10

Frangelico 10

Home made limoncello 11

Home made coffe tequila 11

Sweet wine

Grappe (50ml)

House cocktail

Digestive (50ml)

Dessert
Cannolo Siciliano 7

Gelato Selection (3scoops) 9

Tiramisù 9

Affogato al Caffè 9

Affogato al Liqueur 15

Cassata Siciliana 10

Pititto al Limone  15

Parfait di Mandorle 15

Croccante al pistacchio 16

Cheese Selection 19

Typical bisquit ring filled with sheep’s ricotta cream

Choice between vanilla, chocolate, and pistacchio

Classic Tiramisù with amaretto liqueur

double espresso into vanilla gelato scoop

double liqueur shot into vanilla gelato scoop

Typical Sicilian ricotta cheese cake, almond paste and candied fruit

Lemon semifreddo & lemon mousse, caramel sauce & chocolate crumble

Traditional Sicilian semifreddo of Sicilian almonds and hot dark chocolate

Pistacchio cream and ricotta, caramelised bisquit of almonds flakes

Parmigiano 24 months, Caciocavallo, Gorgonzola, honey and balsamic 
vinegar

Campari infused in coffe beans, Dry Vermouth and Gin

Bricco coffe tequila, Amaretto, espresso and cream


