


| DOLCI - home-made desserts we proudly make all our desserts on-site!

50. Tiramisu 12.00
Savoiardi fingers layered with mascarpone cream,
fresh espresso coffee and Marsala wine.
51. Affogato 12.00
Vanilla ice-cream with crumbed biscotti topped
with Kahlua liqueur and espresso coffee
52. Bigne Ripieni 12.00
Hand-made profiteroles filled with limoncello custard,
served with cream chantilly, fopped with chocolate sauce
53. Cheesecake Quattro 12.00
Home-baked cheesecake in short-crust pastry served with berry coulis
54. Tortino di Cioccolata Fondente 12.00
Dark chocolate baby-cake with a moist centre,
served slightly warm with vanilla ice-cream
55. Panna Cotta 12.00
Baked double cream custard mould served with berry coulis
56. Formaggi con Noci e Balsamico 15.00
Ifalian cheeses served with pear quince,
walnuts & sweet balsamic salsa
VINI DOLCI - dessert wines
57. Moscato D’Asti 6.00
58. Lombardo Vin Santo 6.00
59. Pellingrino Marsala Fine 6.00
DIGESTIVI - d\geSJﬂfS Remedial shots to aid digestion
60. Limoncello voluptuous tastes of sun-drenched lemons 6.00
61. Grappa straight or dark chocolate 6.00
62. ltalion Amaro bittersweet essence of aimonds & spice 6.00
PORTS & BRANDY @
63. Taylors First Estate Port 12.00
64. Napolean Chatelle Brandy 10.00
65. Remy Martin Champagne Cognac 15.00
HOT BEVERAGES WP
66. Espresso coffee without milk (long black, short black) 3.00
67. Espresso coffee with milk 3.50
(capucino, macchiato, flat white, café latte)
68. Mochaccino Espresso coffee with hot chocolate 5.00
69. Hot Chocolate Real talian-style hot chocolate thick & creamy 5.00
topped with whipped cream
70. Café Corretto Espresso café with a ' shot of grappa or sambuca 5.00
71. Cafe Speciale Double-espresso with two shots of kahlua 9.00
or sambuca topped with cream & cinnamon
72. Extra espresso shot .50
73. Ted Black, Peppermint or Chamomile 3.00



