Menu

COFFEE & DESSERT

HOMEMADE TIRAMISU’ £7.95 NAPLES BLENDS COFFEE BEAN
ltalian espresso single/double  £1.95/2.95
HOMEMADE SALTED CARAMEL Black coffee £2.10
CHEESECAKE £7.95 White coffee £2.30
Latte £2.50
GELATO £7.95 Cappuccino regular/large £2.50/2.95
Selection of ice cream (3 scoops of your choice,
Hot chocolate £2.50

chocolate, vanilla, coffee, strawberry)

HOMEMADE CREME BRULEE £7.95
Homemade créme brulée served with a scoop of
coffee ice cream

LIQUEUR COFFEE
Irish coffee, Baileys coffee, Amaretto coffee,
Tia Maria coffee, Brandy coffee £5.95

AFFOGATO £7 95 Floater coffee £3.95

Vanilla ice cream with a choice of coffee, amaretto or TEA

baileys English Breakfast Tea £2.50
Earl Grey Tea £2.50

TORTINO AL CIOCCLATO (GF) Green Tea £250

£7.95 '

Chocolate fondant served with vanilla ice cream Red fruit Tea £2.50

(gluten free) Peppermint Tea £2.50
Camomile £2.50

TARTUFO FLAMBE £7.95 GRAPPA

Truffle ice cream served with flamed sambuca Grappa di Moscato £3.90

VEGAN TARTS £7.95 DESSERT WINE

Apple & Raspberry crumble, vanilla ice cream Moscato (50ml) £4.50
Vin Santo (50ml) £4.90

DIGESTIVE

Limoncello, amaro Averna, amaro
Montenegro, Jagermeister, Liquirizia,
amaro del Capo £2.90

ALLERGY ADVICE: IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES, PLEASE
ASK FOR ASSISTANCE AND MORE DETAILED INFORMATION ABOUT OUR DISHES.
WHILST W E TRY TO HIGHLIGHT ALL POTENTIAL ALLERGIES. W E CANNOT
COMPLETELY GUARANTEE THAT THERE ARE NO TRACES OF NUTS OR GLUTEN IN
OUR PRODUCTS. (V) DENOTES ITEMS THAT MAY BE SUITABLE FOR VEGETARIANS,
(VV)FOR VEGAN,; HOWEVER, SOME CHEESES USED MAY CONTAIN RENNET, AS AN
ALTERNATIVE WHICH IS ENTIRELY SUITABLE FOR VEGETARIANS. NOT ALL
INGREDIENTS ARE SHOWN IN THE DISH DESCRIPTIONS. FISH & MEAT DISHES MAY
CONTAIN SOME BONES. ALL PRICES ARE IN £ AND INCLUSIVE OF VAT



