Dolci — Dessert £ 5,45

Tiramisu’

Traditional Tiramisu’

After your meal...

Liqueurs £ 5,45 (50ml) Grappas (25ml)

Pannacotta
Cream and Vanilla Flan with Caramel or Strawberry coulis Strega, Sambuca,Halzenut Liqueur, Francoli invecchiata £5,45
Sambuca al Caffe, Limoncello, Amaretto grappa g! Chardé)nn_ay E ggg
A di Saronno, Kalhua, Malibu, Drambuie, rappa Risérva barrique ,
Creme Brule Frangelico, Cointreau, Benedectine, Grappa Di Barbera £6,95
Classic creamy vanilla pudding with caramelized brown Sugar Grand Marnier, Baileys, Pernod, Galliano, ~ Grappa Di Barbaresco £6,95
Tia Maria Grappa Nardini alla Mandorla £6,95
’ Grapa di Rubesco £7,95
Gelato all” amaretto Grappa di Brunello £7.95
Home-made ice-cream with Caramel or Chocolate sauce and Crumble Amaretti Biscuit - Grappa Oro di Barolo £8,95
Amal’l £ 5,45 (50m|) Grappa di Nebiolo Riserva
ST Amaro Montenegro, Fernet Branca, aged in Port Wood £38,95
SlCl I 1an Lemon Cheese Cake Amaro Averna, Fernet Branca Menta Grappa di Prosecco £8,95
Classic vanilla cheesecake on a crunchy biscuit base topped with a zesty zingy layer of
Sicilian lemon curd and lemon zest pieces . .
_ Whisky (25ml) Finest Ports
Bell's (B £ 4,65 .
Sorbetto TI‘ICO|OI‘e Jameéo% 0) £ 545 House Port StEufemia (50ml) £4,95
Wonderful combination of Raspberry, Mango and Lemon Sorbet Jack Daniels c 5’45 Tawny Port Graham’s 20years (50ml) £ 7,50
Glenfiddich (M) £ 6,95
- - - - Southern Comfort £5,95
Torta di Cioccolato con Gelato alla vaniglia Chivas Regml (5years) &) ceos Calvados & Cognac
The richest moistest chocolate cake filled with addictive chocolate fudge sauce and ~ Johnnie Walker Black Labe (B) ~ £6,95 (25m |)
topped with more fudge sauce and chunks of our dastardly chocolate brownie. Served éél‘ga"“"” (16 yi%rs)(D) 5 53’558
warm with Vanilla Ice cream. enmorangie (10 years)(D) ' .
Vecchia Romagna £5,25
. . Martell VS £5,25
Selezione di frutta fresca (2 p) £ 12,50 for two Coffees and Teas Calvados £6,95
lecti f fresh | frui d with i Courvoisier £ 6,95
A selection of fresh seasonal fruit. Served with Vanila Ice Cream Espresso £2,05 Remy MartinV.S.0.P £ 6,95
When available Double Espresso £3,25 Hine AntiqueV.S.0.P £12,95
Cappuccino £2,95 Martell Cordon Blue £12,95
. . . Caffelatte £2,95 Hennessy XO £12,95
Selezione di Formaggl (2 p) £12,50 Tea and herbal Infusions £295 Janneau XO £12,95
; ; ; ; Liqueur Coffees £7,95
Dolcelatte, Parmeggiano Reggiano, Pecorino Sardo & Taleggio cheese Decaf Coffes £395
Sweet Wines
Moscatto D’Asti (Bottle Only) £ 32,00

Vin Santo Lungarotti Glass £5,95 Bottle £ 34,50
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