Dolci

Amalfi lemon tart £8
Moscato d'Asti, Saracco Piemonte 2011 £7.50

Ricotta cheesecake with pears, marinated in Marsala and vanilla £8
Coteau du Layon, Domaine FL, Loire Valley, France 2009 £12

Pannacotta with baked rhubarb, marinated in vanilla,

orange and Moscato £8
Moscato d'Asti, Saracco Piemonte 2011 £7.50

Warm prune and almond tart with Vecchia Romagna

and vanilla ice cream £8
Vin Santo del Chianti Rufina, Selvapiana, Toscana 2004 £18

Soft chocolate cake with crema di mascarpone £8
Recioto della Valpolicella, Tesauro, Torre del Falasco, Veneto 2010 £11

Warm orange and honey cakes

with poached pears and creme fraiche £8
Coteau du Layon, Domaine FL, Loire Valley, France 2009 £12

Chocolate and roasted hazelnut ice cream £7
Frangelico, Hazelnut Liquor £9

Vanilla ice cream with Marsala, golden sultanas

and almond croquante £7
Moscatel, Emilio Lustau, Sherry, Spain £9

Blood orange sorbet £7
Spiced Dany's Rum £10

Piatto di dolci - selection of desserts to share £15
Sweet Wines Selection £12

Il Formaggio

served with mostarda and home made crackers £10
Wines Selection £14

Caffe con Liquori
each £9.50

Classico Italiano - Amaretto, coffee and cream

Bavarian Coffee - Mint liqueur, coffee and cream

Café Viennese - Mozart chocolate liqueur, coffee and cream
Irish Coffee - Jameson’s whiskey, coffee and cream

Infusion

Tisana Romagnola - Infused Italian Brandy with raisins and spices

Brandy

Vecchia Romagna 10yr
Calvados Boulard Solage VSOP

Cognac
Remy Martin VSOP
Hennessy XO
Hennessy Paradise
Hennessy Cuvee Richard
Remy Martin Louis Xl

Grappa
Capovilla, Grappa di Brunello
Allegrini, Grappa di Amarone

Amari
Averna
Ramazzotti
Montenegro
Fernet Branca

An optional service charge of 12.5% will be added to your bill.
All prices include VAT at the current prevailing rate.

£9

50ml
£10
£11

£12
£26
£60
£225
£250

£15
£13

£10
£10
£10
£10



