
dolci 
Cream of tiramisu     6.00 

…perfect with a glass of passito on the side (125ml)     5.95   
 

Vanilla pannacotta & blackcurrant liqueur     6.00 
 

Pineapple carpaccio, sugar glazed & coconut ice-cream     6.00 
 

Chocolate salami with hazelnut ice-cream     5.50 
…perfectly matched with a  glass of recioto (125ml)     5.95 

 
Cherry tart & white chocolate ice cream     6.00 

…at its best with a glass of passito (125ml)     5.95    
 

Selection of Gelati or Sorbetti     4.50 
 

 
 
 

Caffé e té 
Espresso, cappuccino or latte     2.40 

Double espresso     2.80 

Espresso corretto con grappa     4.50 

Irish coffee     6.50 

Earl Grey or traditional English Breakfast     2.20 

Camomile, green tea or fresh mint     2.20 

 
 
 

All prices include VAT.  A 12.5% optional gratuity will be added to your bill, which is shared 
amongst all the staff.  All our dishes are freshly prepared in our kitchen therefore may 

contain traces of nuts. 



peccati di gola 
 

Cheeseboard                 7.00 for one   12.00 for two 
Il Giotto (40g), Caciocavallo with chillies (40g), Caciocavallo di 
Grotta (40g),Caciotta Dorello (40g) 

 

il giotto       6.20 (50g) 
An aromatic cheese aged in cellars producing a complex 
structure and full flavour 
 

caciocavallo with chillies     6.20 (50g) 
Originating from Southern Italy this traditional cheese is 
“hung” for three months.  Infused with fresh chillies giving it 
a spicy and robust essence 
 

caciocavallo di grotta     6.20 (50g) 
From Puglia, Southern Italy, this cheese is aged in caves for 6 
months producing a grassy and milky flavour 
 

caciotta dorello      6.20 (50g) 
A simple soft and mild rural cheese from Italy.  Smooth and 
silky with a buttery taste 
 
 
 
 
 

…perfect accompaniment…… 
A chilled glass of Gioiello di Castagno   7.25 (125ml) 
Wonderful flavours of spice and chestnut with a touch of rosewater, 
leaving a graceful finish that is truly refreshing 


