
SPECIAL DESSERTS

 ESPRESSO PRALINE CARAMEL MOUSSE (N) 8.95
Espresso coffee mousse on a vanilla sponge base, topped with parline cream, caramel, hazelnuts

and fudge cubes. Flat white ice cream  

FULLY LOADED BROWNIE (N) 8.95 
Brownie base made with chocolate, ground almonds and gluten free flour. Loaded up with toffee,

brownie chunks & pecan nuts. Vanilla ice cream

AFFOGATO (N)(NFA) 7.50
Simple Italian classic of 1 scoop of Vanilla ice

cream, Espresso and Amaretti biscuit

ICE CREAM PER SCOOP / SORBET 3
Ice cream Selection: Vanilla, Chocolate, Strawberry, Pistachio, or Coffee 

Sorbet Selection: Raspberry, Lemon, or Mango

NONNA’S TIRAMISU (N) 7.95
Salvadori biscuit soaked in Coffee, Marsala
Dolce and Kahlua. Whisked egg yolk and

mascarpone cream 

 PISTACHIO PROFITEROLES (N) 7.95
Pistachio creme profiteroles, served with

pistachio sauce and a 
pistachio crumb

TORTA DELLA NONNAS (N) 8.50
A classic Italian cake made with shortbread

and custard.  Topped with pine nuts

CLASSIC DESSERTS

BAKED VANILLA CHEESECAKE (VE) 8.95
Served with double pouring or vegan vanilla ice-cream or raspberry sorbet.

  TRUFFLE CHOCOLATE TORTE 9.95 
Rich dark Belgian chocolate mouse on a crunchy chocolate base served with flat white ice-cream

and topped with a dark chocolate truffle

BANOFFEE  ROULADE (N)(NFA) 8.95
Toffee mixed with banana puree rolled with cream and vanilla sponge. Topped with almond brittle

and toffee banana reduction. Fruit compote 
 



NIVOLE MOSCATO 30|375ml 
A delicate and light. Nose of peach, apricot and lychee,
honeysuckle on the palate

ROCCA DELLE MACÌE VIN SANTO 14|50 ml 
Golden Tuscan with honeyed fruit, dried apricot and nutty
caramel notes

BARROS COLHEITA PORT 1998 18|70 ml 
Vintage Port from Barros with an intense colour, floral aromas
and rich sweet-fruits

TAYLOR’S PORT RESERVE TAWNY 12|70 ml 
Rich, robust, and fruity port. Aged five to six years in wooden
barrels before bottling

GRAPPA ALEXANDER BIANCA 5|25 ml 
Clear and smooth Italian grappa. Delicate floral aromas and a
clean, warming finish

DIGESTIFS

DESSERT & FORTIFIED WINES

BOT TAGA LIMONCELLO 

BOT TAGA MELONCELLO

DISARONNO AMARET TO (N) 

AMARO MONTENEGRO

LIQUORE STREGA

6.5|25ml

6.5|25ml

6.5|50ml

6.5|50ml

8.5|50ml

LIQUORE CYNAR 

AMARO RAMAZZOT TI 

FRANGELICO LIQUEUR 

GALLIANO L’AUTENTICO 

FERNET BRANCA LIQUEUR 

6.0|50ml

6.5|50ml 

6.5|50ml

6.8|50ml

8.5|50ml

SPECIAL DESSERT COCKTAIL
CARAGILLO 10

Classic Spanish dessert cocktail combining Espresso and Licor 43

 BLUEBERRY SCHIANTO 12
Caiprahinia style drink with mint, gin, blueberry and a touch of Amaro Montenegro 
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