
* Please inform your server of any allergies or dietary requirements. Our kitchen uses 

nuts & regrettably we cannot guarantee that any of our dishes are completely free of 

traces. All prices include VAT, a discretionary 12,5% service charge will be added to your bill.

	
DESSERTS

Tiramisu                                                                                                   9.-

Warm brioche, salted caramel gelato sandwich				    8.5

Baked 70% chocolate & coffee fondant, puffed rice & butterscotch,  
vanilla gelato									         9.5

Amalfi lemon curd tart, citrus sorbet					     9.-

White chocolate & vanilla panna cotta, blood orange,  
crushed meringue, cherry sorbet						      9.5

Cone or cup of  gelato or sorbet
vanilla, salted caramel, cherry, strawberry, passion fruit			   4.-

Ha i  Cenato ?
By  Jason Atherton and Paul Hood

COFFEES AND TEAS

Espresso

Double Espresso

Macchiato

Double Macchiato

Cappuccino

Latte

Flat White

Mocha

Hot Chocolate

English Breakfast

Earl Grey

Green & Jasmin

Peppermint

Chamomile

2.5

3.5

2.5

3.5

3.5

3.5

3.5

3.5

3.5

3.-

3.-

3.-

3.-

3.-
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* Please inform your server of any allergies or dietary requirements. 

All prices include VAT, a discretionary 12,5% service charge will be added to your bill.

GRAPPA

Nardini Grappa Bianca	 10.5

Tosolini Grappa di Moscato	  12.-

Nardini Grappa Riserva	  14.-

Grappa di Merlot 2009	  20.-

Amaretto Disaronno		  6.-

Bayleis				    6.-

Pistacchio Liqueur		  6.-

Limoncello Luxardo		  6.-

Moscato d’Asti Sarraco, 
Piedmont, Sparkling 2016

SWEET WINE

100ml	 bottle

6.5 43.-

LIQUEuR

WHISKEYRUM

AMARO

Cynar				    5.-

Montenegro 			   6.-

Branca Menta 			   6.5

Del Capo 			   7.5

Four Square			   7.5

Bacardi 8			   10.-

Diplomatico 			   11.-

Zacapa 				   18.-

Monkey Shoulder 		  8.5

Makers Mark 			   9.-

Oban				    14.-

Yamazaki 			   15.-

*Larger selection of spirits are available on request.


