
Please inform us of any allergies, intolerance or dietary requirements you may have. Allergen information is 
available for each item on our menu and can be obtained by asking a member of staff. Whilst the utmost 
care will be taken in preparation, we cannot guarantee there will not be traces of other products due to the
nature of our production area. We have applied a discretionary 12.5% service charge to your bill. 100% of all 
service goes to our staff. VAT is included at the standard rate.



DESSERT MENU 
TIRAMISÙ V	 11
mascarpone, coffee, cocoa

TORTA DELLA NONNA V	 9
custard tart, pine nuts

TORTA DI POLENTA E PISTACCHIO	 10
polenta cake, olive oil, pistachio, ricotta, raisins

BUDINO AL CIOCCOLATO	 9
chocolate pudding, candied hazelnuts, praline cream, strawberries

COPPA AL LIMONCELLO	 10
limoncello custard cream, lemon sorbet, Italian meringue, biscotti

COFFEE 	

IRISH COFFEE	 7
coffee, Jameson Whiskey, cream, sugar

CAFFÈ CORRETTO	 6
espresso, sambuca

ITALIAN COFFEE	 7
coffee, Amaretto, cream, sugar

Specialty coffees and teas also available from £4.

GRAPPA	 50ml

TOSOLINA GRAPPA DI MOSCATO	 15
vibrant notes of acacia honey, orange blossom and ripe fruit

V = Vegetarian


