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D O L C I

Tiramisù         20
Mascarpone, Espresso, Savoiardi

Zuccotto Fantasia  18
Mud Pie, Kahlúa Coffee Gelato, Cacao Soil

Cannoli   20
Kunafa Phyllo Praline, Pistachio Cremeux, 
Cherry Rose Sorbet  

Chocolate Texture  20
Warm Chocolate Tart, Cocoa Nougatine, 
Cocoa Juice Gelato  

Single Gelato Scoop  6
Additional Scoop +4
Served with Biscotti Cone +2

Chocolate    
Norohy Vanilla  
Roasted Ivoire

Cherry Rose Sorbet   VG
Bergamot Mint Sorbet   VG 
Wild Strawberry Sorbet   VG

Sicilian Pistachio Gelato 

V  Vegetarian     VG Vegan          Chef’s Special           Sustainably Sourced
Nutri-Grade mark is based on preparation 
at 120% sugar (before addition of ice)

TWG Tea  
Chamomile 7
Darjeeling 7
Jasmine Green 7
English Breakfast 7
Emperor Sencha 7
Earl Grey 7
Moroccan Mint 7

Coffee  
Americano    6
Cappucino    7
Café Latte    7
Flat White    7
Mocha     7
Single Espresso    6
Double Espresso    7
Single Macchiato   6
Double Macchiato  7
Affogato 11
Corretto      19
(choice of Kahlúa, Grappa, or Baileys shot) 

Digestive & Sweet Wine      Glass (75ml)
Limoncello   12
Amaro Lucano   12
Amaro montenegro   12
Amaro Averna   12
Amaro del Capo   15
Amaro Barulio   15
Grappa Bianca Nonino  15 
Vin Santo Del Chianti  18
Passito di Noto Planeta  25

Tomato Sensation         20
Vanilla Panna Cotta, Strawberry Confit Gelee, 
Citrus Basil Sorbet 

Banoffee Puff   20
Banana Caramel, Coffee Muscovado Crumble, 
Roasted White Chocolate Gelato 

Sorbetto Bergamotto   VG      18
Bergamot Mint Sorbet, Lemon Jelly,
Seasonal Fruits

OSPITALITA' ITALIANA
Ospitalità Italiana is a quality seal recognised 
by the Italian Government, certifying authentic 
Italian cuisine and hospitality


