caffe

Espresso Napoletano — 2.20
Caffé Americano — 2.20
Doppio Espresso — 2.40
Cappuccino — 2.70

Caffé e Latte — 2.70
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Liquorini — 4.90
Limoncello, Liquirizia.

Le Creme — 4.90
Melone, Cioccolato.

Le Grappe e Gli Amari — 4.90
Grappa Aglianico ‘Aromatica’
Grappa Fiano In Barrique ‘Fine’
Sambuca

Amaretto

Amaro Montenegro

Fernet Branca.
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dolci e gelato

Affogato Al Caffé — 3.95
Neapolitan Espresso with a scoop
of ice cream and whipped cream.

Lemon Sorbet — 3.95
Traditional Italian lemon sorbet.

Gelatino — 4.45

Three scoops of traditional Italian

ice cream. Ask your waiter for today’s
choice of flavours.

Baba — 4.95

A Neapolitan favourite: sweet cake
splashed with rum and served with
vanilla sauce.

Pastiera — 4.95
Traditional Neapolitan wheat cake with
ricotta cheese and candied oranges.

Tiramisu — 5.25

The time-honoured classic is given

an update. Home made coffee flavoured
tiramist with warm Nutella.

Limonello — 5.45

Limoncello flavoured Buffalo
ricotta cake — a traditional dessert
from Sorrento.

Calda Calda — 5.85

Sweet fried pizza dough with vanilla
sugar and Nutella. The ultimate
Neapolitan addiction. Eat responsibly!

Amaretta — 5.95
Custard ice cream with Amarena cherries,
Amaretto liqueur and biscuit crumble.

Tortino Al Cioccolato — 6.25

Hot chocolate soufflé with a heart of
creamy dark chocolate. Served with
ice cream.
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