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DOLCI e GELATI

ENNIO’S TIRAMISU - House Speciality £6.00
Finger biscuits soaked in coffee liqueur, layered with
Mascarpone cheese, dusted with Cacao powder
Recommended wine: Maury (sweet red wine)

MOUSSE al CIOCCOLATO £6.00
A rich chocolate mouse with berries, crowned with whipped cream
Recommended Wine: Maury

PERE in CAMICIA con ‘STREGA (Contains Alcohol) £6.25

Fanned poached pears with Strega syrup & clotted cream ice cream
Recommended Wine: Muscat de Venise

CREME BRULE alI’ AMARETTO £6.00
Soft custard cream with Amaretto, crowned with caramelised sugar
Recommended Dessert Wine: Moscato di Asti

AFFOGATO (Contains tilcobol) 1£6.25
Vanilla pod ice cream with espresso
and your choice of liqueur - Tia Maria, Baileys or Amaretto
Recommended Wine: Muscat de Venise

GELATT e SORBETTI £5.75
A selection of Italian ice creams and / or sorbets

ICE CREAMS: Vanilla pod | pistachio | chocolate | raspberry ripple meringue

SORBETS: Mango | passion fruit | lemon | Sambuca
FORMAGGIO CON BISCOTTI £7.25
A selection of Italian and English cheeses

served with onion marmalade, walnuts, celery and biscuits.
Recommended Wines: Maury or Port

COFFEES, DESSERT WINES, LIQUEURS & GRAPPA’S




