
Enjoy a glass of Palazzina Moscato d’Asti Vendemmia Tardiva dessert wine
with your chosen dessert for just £3.75 (50ml) 

D O L C I

SS26

Please always inform your server of any allergies before placing your order as not all ingredients can be listed. Due to our cooking 
processes and kitchen set-up there is a potential risk of cross-contamination. This includes our recipes without intentional gluten 

ingredients. Therefore, these may not be suitable for those with severe allergies or strict dietary requirements.  
An optional service charge will be added to your bill.

P A N N A  C O T T A  £11
Italian cream with fresh strawberries, 
crushed amaretti biscuit & fresh basil

T O R T I N O  A L  C I O C C O L A T O  £11
Warm baked chocolate fondant with chocolate sauce 

& panna gelato 

C R E M A  B R U C I A T A  £11
Italian style creme brûlée with a caramelised sugar crust 

served with pistachio & hazelnut biscotti 

T I R A M I S Ú  £11
The ultimate Italian dessert  

C H E E S E C A K E  A L  C I O C C O L A T O  E  N O C C I O L A  £12 
Chocolate & hazelnut cheesecake with Ferrero Rocher 

& sour cherry compote 

A F F O G A T O  £9
A scoop of panna gelato served with a shot of amaretto

liqueur & espresso coffee 

G E L A T O  £9.50
Pistachio, chocolate, strawberry, vanilla, honeycomb, 

panna, blood orange sorbet, served with pistachio 
& hazelnut biscotti 



SS26

D E S S E R T  W I N E  &  C O G N A C

F E R N E T  B R A N C A 	 £5.25

M O N T E N E G R O 	 £5.25

R A M A Z Z O T T I 	 £5.25

C Y N A R 	 £5.25

AV E R N A 	 £5.25

B R A N C A  M E N T A 	 £5.25 

A M A R O  D E L  C A P O 	 £5.25

B E P I  T O S O L I N I  L I M O N C E L L O  25ml	 £5

A M M A Z Z A C A F F É
No Italian feast is complete without an ammazzacaffé. After a meal full of good food & even better 

company, strong espresso is ritualistically followed by the ammazzacaffé - literally meaning 
“coffee killer”. Here is a selection of our herbal & bitter-sweet amaro’s.

Liqueurs are 35ml unless stipulated.

Let us compliment your dessert choice with a stunning mouthfeel of honey nectar in a glass - Salute!

H O T  D R I N K S  &  I C E D  C O F F E E ’S
E S P R E S S O 	 £3.20 /  £4.10

M A C C H I A T O 	  £3.50 /  £4.20 

A M E R I C A N O 	 £4.10 

C A P P U C C I N O 	 £4.30 

F L A T  W H I T E 	 £4.20 

C A F F È  L A T T E 	 £4.40 

C A F F È  M O C H A 	 £4.65
T E A  F R O M  T W I N I N G S  	  £4.10
English Breakfast | Earl Grey
Camomile | Green | Peppermint

F R E S H  M I N T  T E A 	  £3.60

H O T  C H O C O L A T E 	 £4.50
Add Marshmallows + £0.75

D A I R Y  A L T E R N A T I V E S  	
Oat | Soya | Almond

S I G N A T U R E  I C E D  L A T T E  	 £4.95
Neapolitan coffee combined with 
your choice of milk & 1883 sugar 
cane syrup, served over ice

VA N I L L A  D O L C E  L A T T E  	 £4.95
Neapolitan coffee shaken with 
1883 vanilla syrup, layered over your 
choice of milk & served over ice

I C E D  P I S T A C H I O   	 £4.95
&  H A Z E L N U T  L A T T E
Neapolitan coffee layered over 
your choice of milk, 1883 Pistachio 
& Hazelnut syrup, served over ice

	 Glass 50ml	 Bottle

PA L A Z Z I N A M O S CATO D ’AST I  V E N D E M M I A	 £5.50	 £25
TA R D I VA  - Il Cascinone, Piemonte 37.5cl

Grape: Moscato Bianco 

M A R T E L L  VS  70cl	 £10	 £155

M A R T E L L  VS O P 70cl	 £14.50	 £175

R E MY M A R T I N 1738 70cl	 £19.50	 £195

CO U R VO I S I E R  XO 70cl	 £45	 £400


