


Welcome to our dessert menu!

We are proud to present a selection of delicious desserts, all lovingly and passionately prepared in our
kitchen. Each dessert is made using fresh and high-quality ingredients, following our artisanal recipes
to offer an unforgettable experience.

Let yourself be tempted by our creations and enjoy a moment of pure sweetness.

DOLCI
IL BIRRAMISU (V) 8.50 IL GELATO (V) (Ve) 5.95
Dark Beer , Mascarpone, Biscuits, Caffe, Gelato of the day, Ask your server for the flavor
Cacao Powder (Ask for affogato with £2 supplement)
FERRERO ROCHER PANNACOTTA (V) 7.95 LA CAPRESE AL LIMONE (V) i7:95!
Creamy ltalian Dessert, Hazelnut & Almond Cake, White Chocolate & Lemon,
Chocolate Cream Chantilly Cream
IL CUORE MORBIDO (V) 8.95 LA MOUSSE AL KIWI (Ve) 7.50
Pistachio Lava Cake, White Chocolate Namelaka, Kiwi Puree, Vegan Whipped Cream

Rasperry Coulis (Please allow 12 min cooking time)

CAFFE’ & TE’

ESPRESSO 295 LIQUOR COFFEE 7.95

ESPRESSO CORRETTO 4.95 BREAKFAST TEA 2.95

MACCHIATO 295 GREENTEA 2.95

CAPPUCCINO 3.50 EARL GREY TEA 295!

WHITE COFFEE 3.50 PEPPERMINT TEA 2.95

LATTE 3.50 CHAMOMILE TEA 2.95
VINI DOLCI

50ML BOTTLE

PRIMITIVO I.G.T. DOLCE, PUGLIA 4.95 39.95

MOSCATO D’ASTI PRUNOTTO, PIEMONTE 6.95 49.95

VIN SANTO DELLA SALA ANTINORI, 37.5CL, TUSCANY 10.95 80.95

MUFFATO DELLA SALA ANTINORI, 50CL, UMBRIA 9.95 89.95
DIGESTIVO

AMARO DEL CAPO, (Calabria) 3.90 LIMONCELLO, (sorrento) 3.95

AMARO MONTENEGRO, (Emiliaromagna)  3.95 VECCHIA ROMAGNA BRANDY, (Bolonga) 4.45
AMARETTO DISARONNO, (Lombardia) 3.95 GRAPPA AMARONE, (Trentino) 5195

GENZIANA, (Abruzzo) 495 GRAPPA DICIOTTO LUNE, (Trentino) 4.95

Vegetarian (V) Vegan (VE)

PLEASE IF YOU HAVE A FOOD ALLERGY OR A SPECIAL REQUIREMENT PLEASE INFORM
A MEMBER OF THE HOSPITALITY TEAM



