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HOT DRINKS

SWEET WINES

B R A C H E T T O  ( 1 2  M L )  5 , 5 °  A B V  
P O R T O  R E S E R V A  ( 7 0  M L )  2 0 °  A B V   
V E R D U Z Z O  F R I U L A N O  ( 7 0  M L )  1 2 °  A B V
P R I M I T I V O  O B L I O  ( 7 0  M L )  1 4 °  +  4 °  A B V £7

.5

£2.5

A M E R I C A N O ,  T E A ,  D O U B L E  E S P R E S S O
L A T T E ,  C A P P U C C I N O  A N D  D E C A F £3.5

I R I S H  C O F F E
(Ir ish desti l led whiskey, espresso and double cream)

£6.5

C I O B A R  H O T  C H O C O L A T E £4.5

A classic, creamy, and dense Ital ian hot chocolate

AFTER DINNER ITALIAN DRINKS

L A  S T R E G A  4 0 °  A B V
G R A P P A  J U L I A  4 0 °  A B V
A M A R O  M O N T E N E G R O  2 3 °  A B V
A M A R O  R A M A Z Z O T T I  3 0 °  A B V
F E R N E T - B R A N C A  3 9 °  A B V
A M A R O  A V E R N A  2 9 °  A B V

L I M O N C E L L O  3 2 °  A B V
A M A R E T T O  D I  S A R O N N O  2 8 °  A B V

A M A R O  L U C A N O  2 8 °  A B V
S A M B U C A  4 2 °  A B V

A M A R O  D E L  C A P O  3 5 °  A B V

WHISKEY ( 2 5  M L )  £ 4 . 5  |  ( 5 0  M L )  £ 7 . 5

J A M E S O N  4 0 °  A B V
J A C K  D A N I E L ` S  4 0 °  A B V

J O H N N I E  W A L K E R  R E D  L A B E L  4 0 °  A B V
J E A M  B E A M  4 0 °  A B V

BRANDY
V E C C H I A  R O M A G N A  
E T I C H E T T A  N E R A  3 8 °  A B V
T H R E E  B A R R E L S  V S O P  3 8 °  A B V

LIQUORS ( 2 5  M L )  £ 4 . 5  |  ( 5 0  M L )  £ 7 . 5

J O S E  C U E R V O  T E Q U I L A  R E P O S A D O  3 8 °  A B V  |  B A I L E Y S  I R I S H  C R E A M  1 7 °  A B V
J A G E R M E I S T E R  3 5 °  A B V  |  T I A  M A R I A  2 0 °  A B V

( 2 5  M L )  £ 4 . 5  |  ( 5 0  M L )  £ 7 . 5



S O R B E T

GELATI & SORBETTI

Vanil la, pistacchio, chocolate & strawberry. 
(1 SCOOP £3.5 2 SCOOPS £5.5 3 SCOOPS £6.5)

Lemon, Raspberry. 1 SCOOP £3.5 2 SCOOPS £5.5 3 SCOOPS £6.5

I C E  C R E A M

DOLCI DELLA CASA

A F F O G A T O  A L  C A F F E
A scoop of vanil la ice cream served with espresso

Borbone coffee

£6.5

A F F O G A T O  l a  d o c
A scoop of vanil la ice cream served with Amaretto Di

Saronno and espresso Borbone coffee

£8.5

T I R A M I S U
Homemade Ital ian trif le made with Mascarpone cheese and
Savoiardi biscuits drenched in coffee

£6.5

P A N E T T O N E  &  B U T T E R  P U D D I N G
Our homemade “ital ianised” version of the classic Brit ish bread
and butter pudding with the Ital ian panettone cake twist, served
with custard cream and chocolate syrup.

£6.5

G o c c i a  P I S T A C H I O  C H E E S E C A K E

A delicate mousse of Sicilian ricotta cheese and pistachio glazed dessert.

£6.5

P R O F I T E R O L E S
Homemade fi l led choux pastry ball  with pastry cream served with a
creamy Ital ian chocolate

£6.5


