
dessertThe perfect end to the Di Maggio’s experience.
Indulge yourselves, forget the calories, and let’s go for it!

 SweeTS / CakeS
 

RaspbeRRy Ripple CheeseCake  £4.45
Di Maggio’s blended soft cheeses with ripe  
whole raspberries folded in on a crunchy biscuit  
base with fresh or ice cream 

CiNNaMON WaFFles WiTh Maple syRUp   £4.45 
Served hot with vanilla ice cream & fresh cream 

CRUsTy apple pie   £4.25 
All time favourite deep dish apple pie. 
Served hot or cold with whipped cream or ice cream 

hOT ChOCOlaTe FUDGe Cake   £4.45
A deep dark fudgy chocolate cake served warm  
with vanilla ice cream or fresh cream 

sTiCky TOFFee pUDDiNG   £4.45 
A traditional recipe served warm with fresh cream 

 DI MaggIo’S ITalIan 
 ICe-CreaMS anD SunDaeS

Di MaGGiO’s iTaliaN iCe CReaM   
Mix n’ match: Vanilla, Strawberry, Chocolate, 
Toffee Crunch, Mint Choc Chip 
2 scoop  £3.45
3 scoop  £4.25

CaRaMel shORTCake sUNDae  £4.95
Our delicious homemade caramel shortcake melted 
and topped with vanilla ice cream, fresh cream & 
chocolate sauce 

TOFFee CRUNCh sUNDae  £4.45
Mini meringues, toffee crunch ice cream 
smothered in butterscotch sauce and fresh cream 

MixeD beRRy pavlOva sUNDae £4.45
Layers of strawberry & vanilla ice cream with mixed 
summer berries, fresh cream & crunchy meringue

espRessO
short, sharp & full bodied flavour
Single    £1.75
Double    £1.95

espRessO CON paNNa    £1.95
an espresso tamed with a swirl of whipped cream

CaFFé MOCha    £2.75
a hit of espresso on a base of rich chocolate sauce 
in a tall glass filled with steamed milk & topped 
with whipped cream

CaFFé laTTe    £2.75
a long milky coffee topped with frothy milk 
served in a tall glass

espRessO MaCChiaTO    £1.95
This time topped with freshly foamed milk

CappUCCiNO
No explanation is necessary
Regular    £2.45
Large    £2.85

hOT ChOCOlaTe    £2.75
served in a tall glass topped with whipping cream

pOT OF Tea    £1.75

 lIqueur CoffeeS
  
iTaliaN    £4.25
strega & fresh cream

FReNCh    £4.25
Cointreau & fresh cream

CalypsO    £4.25
Tia Maria & fresh cream

iRish    £4.25
Jameson’s & fresh cream

GaeliC    £4.25
scottish Whisky & fresh cream

bRaNDy    £4.25
brandy & fresh cream

If you don’t see your favourite here,just ask your waiter 
and our creative bartender will invent it!

COFFEES ETC

SWEETS
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SofT DrInkS by The glaSS ReG  lRG

COke, DieT COke, spRiTe, FaNTa £2.00 £2.95

PreMIuM boTTleD SofTS

COke, DieT COke   £2.25 
iRN bRU, DieT iRN bRU  £2.25
baRRs aMeRiCaN CReaM sODa  £2.25
baRRs ClOUDy ZesTy leMONaDe  £2.25
TRaDiTiONal FieRy GiNGeR beeR  £2.25
appleTiseR  £2.25

MIneral waTer  25Cl 75Cl
 
saNpelleGRiNO ( SpARkLing ) £2.00 £3.45
FONTe libRa   ( STiLL ) £2.00 £3.45

DI MaggIo’S ICe CreaM MIlk ShakeS  
 
vaNilla, ChOCOlaTe, sTRaWbeRRy, TOFFee £3.45

SoDa founTaIn

Take a trip down memory lane...your favourite  £3.45 
premium soft with a ball of italian ice cream 
COke, iRN bRU, aMeRiCaN CReaM sODa,    
TRaDiTiONal leMONaDe, GiNGeR beeR 
 

SOFT DRINKS

 reD wIne
 
MaTTi MONTepUlCiaNO £13.95
We source our house red from 
the famous abruzzo region which 
lies between the adriatic sea & the 
Gransasso mountains. The wine is
soft, fruity & voluptuous.
 250ml 175ml
glass  £5.25  £3.95

baRbeRa DOC bOiRa  £16.95
Full and fruity with lots of 
flavour and great value.
 250ml 175ml
glass  £5.95  £4.75

CONCha y TORO 
MeRlOT  £17.95
soft, ripe, welcoming wine 
with an appealing fruity bouquet & 
clear rounded fruity flavours.

ChiaNTi COlli seNesi £19.95
intense ruby red colour, with a
rich, fruity bouquet & silky smooth
tannins on the palete.

The ChURChyaRD £19.95  
CabeRNeT saUviGNON  
FRaNsChhOek CellaR
excellent s.a. Cabernet; 
aromas of soft berry fruits 
with a hint of oak & ripe plum.

baROssa valley shiRaZ £20.95
peTeR lehMaNN  
a full rich, warm bodied red with 
generous & intense black fruit 
aromas, mellow & velvety finish.

valpOliCella, ZeNaTO  £21.95
Textbook and truly wonderful  
valpolicella with fully spicy  
cherry fruit.

MaRqUes De CaCeRes  £22.95 
CRiaNZa RiOJa  
Oak & vanilla on the nose & fine 
blackcurrant fruit in the mouth.

aMaRONe  £39.95
CaMpaGNOla  
Famous rich red from the veneto & 
also the name of Glasgow’s 
finest italian Restaurant.

 roSe wIne

piNOT GRiGiO ROsé,   
aNCORa  £18.45
vibrant rosé, crisp fruity & refreshing.
 250ml 175ml
glass  £6.25  £4.75

whITe wIne 

MaTTi ChaRDONNay £13.95
The bench mark of a restaurant wine 
list is the quality of its house wine & 
this chardonnay over delivers at every 
level. a crisp elegant wine with lovely 
tropical fruit flavours.
 250ml 175ml
glass  £5.25  £3.95

piNOT GRiGiO, 
la laGUNa £16.95
The nose shows gentle aromas 
of sugared almonds, which lead into 
a soft, clean, unspoilt, off-dry pinot 
Grigio crispness with mild spice hints. 
Delivers what it promises and is 
delightful when chilled.
 250ml 175ml
glass  £5.95  £4.75

ORvieTO aMabile  £19.95
Medium sweet wine, silky soft & very fruity.
 250ml 175ml
glass  £6.75  £4.95

CONCha y TORO  £17.95 
saUviGNON blaNC  
Nice gooseberry fruit on the nose with 
Granny smith flavours in the mouth.

FRasCaTi, villaFRaNCa  £18.95
aromas of almonds with honeyed 
fruit in the mouth & a dry finish.

saUviGNON blaNC  
FRaNsChhOek CellaR   £19.95
Full and rich with expressive fruit 
aromas, concentrated tropical fruit 
flavours & a rich creamy finish. 

baROssa valley ChaRDONNay
peTeR lehMaNN  £20.95
Trophy winning wine with delicious 
peach fruit characters & wonderful 
depth of flavour.

Chablis,  £26.95 
GeRaRD TReMblay  
soft honeyed fruit on the nose with 
crisp steely fruit in the mouth.

saNCeRRe, GUy saGeT  £29.95
aromas of cut grass & apples 
with citrus fruits on the palate.

ChaMPagne anD 
SParklIng wIne 

pROseCCO viNO  £18.95
FRiZZaNTe D.O.C  
bright straw yellow in colour, hints of 
apricot & peach on the nose, lively on 
the palate with a crisp clean finish.

CheveNOT ChaMpaGNe £32.95
excellent Champagne from a sought 
after producer, rich & biscuity.

MOëT eT ChaNDON Nv  £44.95
The world’s best known Champagne, 
crisp & elegant.

WINES
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