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Desserts

TIRAMISU 7.5

A classic ltalian dessert layered with espresso-soaked
ladyfingers and rich mascarpone cream, dusted with cocoa
powder for a perfectly indulgent treat.

SILICIAN LEMON CHEESECAKE 6.5

A luscious, velvety cheesecake infused with the zest of sun-
ripened Sicilian lemons, on a buttery, golden biscuit base.

TOFFEE AND HONEYCOMB CHEESECAKE 6.5

A rich and creamy cheesecake infused with tasty toffee,
resting on a buttery biscuit base. Topped with golden
honeycomb crunch and a drizzle of silky caramel sauce.

CHOCOLATE PROFITEROLES 6.5

Light, golden choux pastry filled with silky vanilla cream and
generously coated in a rich, glossy Belgian chocolate sauce.

TARTUFO 7

An ltalian masterpiece of indulgence—rich, velvety gelato with
a surprise heart of luscious chocolate or fruit, encased in a
delicate cocoa or nut coating.

CANNOLI WITH RICOTTA CREAM AND PISTACHIO 6.5

Crisp, golden pastry shells filled with sweet ricotta cream,
accented with a sprinkle of crushed pistachios for an authentic
Sicilian experience.

LEMON SORBET SERVED IN A LEMON 7.5

A refreshingly tangy and smooth lemon sorbet, bursting with
the zest and juice of sun-ripened citrus, elegantly served in a
hollowed-out lemon for a naturally beautiful presentation.

ICE-CREAM 5

A selection of creamy, artisan ice creams. Ask server for
falvours

Hot drinks Liquer Coffee
AMERICANO £4 ITALIAN COFFEE £7
ESPRESSO £3.5 CALYPSO COFFEE £7
DOUBLE ESPRESSO £4 FRENCH COFFEE £7
CAPPUCCINO £4 IRISH COFFEE £7

CAFE LATTE £4
ESPRESSO MACCIHATO £4 Q éf’
TEA £35 Qo=
FLAVOURED TEA £3.5 (\%\\\\ s
Please ask your server \\o\l}g}
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