
Side Dishes

(V) Bruschetta al Pomodoro 6.50
Toasted bread topped with sweet chopped tomatoes, basil and drizzled olive oil

(V) Pane all'Aglio 5.00
Fresh oven baked garlic bread

– Option to add Mozzarella cheese (extra £1) –

(GF,V) Insalata Rucola 5.00
Rocket leaves with Parmesan shavings, cherry tomatoes and olive oil

(V) Patatine Fritte 5.00
French fries

(V) Pane e Olive 5.50
Fresh bread served with large Italian Olives

Desserts

(V) Tiramisu Tradizionale 9.00
Coffee and liquor-soaked sponge layered with cream, drizzled with chocolate sauce and 

cocoa powder

(GF,V) Torta di Formaggio 9.50
Homemade cheesecake with a trio of Mascarpone, Philadelphia & Ricotta.

– Please choose a topping: forest fruit coulis, chocolate sauce or lemon coulis –

(GF,V) Homemade Pannacotta 9.00
Deliciously light and creamy, homemade panna cotta, served with berry coulis

(V) Cannoli Siciliani 9.00
Crisp Italian pastry tubes filled with sweet and creamy ricotta cheese and finished with 

Belgium Chocolate chips and orange peel

(V) Affogato al Caffé 7.00
Vanilla Ice-cream served with a dose of espresso to pour on top - the Italian way.

– Option to add a shot of liquor for an extra £2.50  – 

(Baileys, Amaretto, Cointreau, Jack Daniels, Drambuie)

GF = Suitable for a gluten-free diet UPON REQUEST. 
V = Suitable for vegetarians. 

Please notify us about any allergies, even when ordering a dish you deem as safe.
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