
We are three brothers and a friend who set on a journey to create 
the best of a neighbourhood Italian trattoria in the heart of Soho   

Homemade right here every day
DESSERT

50ml ask us for 25ml serve

NONNA
 MANTOVANI’S TIRAMISU’ | 8

PANNACOTTA GF | 8.5
with winter berries

ROAST PINEAPPLE VE GF | 8.5
slow roast pineapple with

lemon balm sorbet

VANILLA AFFOGATO GF | 8.5
with chocolate sauce and hazelnut

GELATO AL 
PISTACHIO GFO | 9.5

with orange marmalade & waffle

ICE CREAM 
& SORBET GF | 4 ascoop

ask us what flavours are available

AMARI

 

DIGESTIVI 

TEA & COFFEES

CAMOMILE, PEPPERMINT 4

LEMONGRASS & GINGER 4.5

DISARONNO Almond Liqueur 6.5
LUXARDO CLASSIC SAMBUCA 7
GRAPPA Il Moscato 16
COURVOISIER COGNAC 11

FRANGELICO Hazelnut Liqueur 6
LUXARDO LIMONCELLO 6.5

GRAPPA Lo Chardonnay 13.5
VECCHIA ROMAGNA BRANDY 14

LATTE 4

FLAT WHITE 3.85

MACCHIATO 2.9 

DBL MACCHIATO 3.9 

CAPPUCCINO 3.5

AMERICANO 3.25

ESPRESSO 2.5

DBL ESPRESSO 3.5

Please always inform your server of any allergies or intolerances before placing your order. Not all
ingredients are listed on the menu and we cannot guarantee the total absence of allergens

                                  

 

SIGN UP TO OUR NEWSLETTER FOR PROMOTIONS AND UPDATES
A discretionary 12.5% service charge will be added to your bill www.meleepere.co.uk @meleeperesoho

VEGAN | VE VEGAN OPTION | VEO CONTAINS NUTS | N GLUTEN FREE | GF GLUTEN FREE OPTION | GFO

Please let us know if you have any food alergies or special dietary requirements

AMARI AND DIGESTIVI

AMARO MONTENEGRO 6.5
AMARO RAMAZZOTTI 7
FERNET BRANCA MENTA 7.5

AMARO DEL CAPO 6
AMARO AVERNA 7

FERNET BRANCA 7


