
dessert



 

 

Coffee 

 

 

Espresso 

Macchiato 

Double espresso
Latte

Cappuccino

Americano 

Tea 

Li

English tea, Earl Grey, Green Tea ,Camomile
peppermint  

Thick, rich, and deeply chocolatey—true comfort in a cup. Add
a splash of Baileys or Spiced Rum for an indulgent twist.

Italian Hot Chocolate

White Chocolate & Pistacchio
Creamy, smooth, and delicately nutty—a sweet, elegant take
on hot chocolate.

£3.00

£3.50

£3.75
£3.75

£3.95

£4.00

£3.75

£4.50

£4.50

 

torta caprese 

Cannolo Siciliano

 

pasticciotto LECCESE

 

gELATI & SORBETTO

Tiramisù 

£7.50

£4.00

£7.50

£8.00

£7.50

VANILLA OR LEMON SORBET 

chocolate and almond cake from Capri, with a crisp exterior and a moist, intense center.

Sicilian crispy shell of short crust pastry filled with creamy ricotta cheese.

affogato £7.50
vanilla gelato  "drowned" in a shot of hot espresso. The name "affogato" literally
translates to "drowned" in Italian, which perfectly describes the preparation method.
upgrade it with a shot of Amaretto for £2.00

Classic Italian dessert made with espresso-soaked ladyfingers,

layers of mascarpone cream, and a dusting of cocoa.

Traditional pastry from Puglia, featuring a warm, flaky crust filled with rich vanilla custard
AND CHERRY AMARENA 

DOLCI



Vin Santo del Nonno £5.50

Grasshopper 

£10.00sgroppino 

Espresso Martini

£10.00

£10.00

served with cantucci 

A creamy, mint-chocolate cocktail that’s sweet, smooth,
and a little nostalgic.

LEmon sorbet prosecco & vodka  

Velvety and bold a perfect mix of coffee and vodka with a
hint of sweetness.

After dinner

Cocktail

amari 

Montenegro 

limoncello

amaro Lucano

sambuca 

amaretto disoronno 

A smooth Italian herbal liqueur with notes of orange peel, spice, and vanilla —
perfectly balanced and gently bitter.

amaro del capo 
A Calabrian classic with vibrant herbal, citrus, and mint notes —

best enjoyed ice-cold for a crisp, clean taste.

Rich and aromatic, blending over 30 herbs for a bold, earthy bitterness with
hints of citrus and caramel.

A bright, sweet lemon liqueur from the Amalfi coast,
served chilled for a refreshing finish.

Classic Italian anise-flavoured liqueur, smooth
and aromatic, served with coffee beans.

Sweet almond liqueur with a warm, nutty
aroma and a soft, velvety finish.

£ 4.50

Fratelli vena liqurizia 
Infused with Calabrian liquorice roots for a

rich, woody note. Intense and aromatic

£ 4.50

£ 4.00

£ 4.00

£ 4.00

£ 4.00

£ 4.00

100ML


