
Hot Drinks

Espresso  £ 2.5
Americano  £ 3
Cappuccino  £ 3
Latte   £ 3
Fresh mint tea £ 3
Camomilla  £ 3

Crostata      £ 5
Baked raspberry jam tart

Strawberry Cheesecake    £ 5
Fresh home made cheesecake

Lemon Tart      £ 5
Home made gluten and dairy free tart with lemon curd and flamed meringue

Tiramisú      £ 6
Italian classic, with home made gluten free Savoiardi biscuits

Chocolate Cake     £ 5
Indulgent and rich flourless chocolate cake

Ice Cream      £ 5
Smooth and silky homemade Vanilla gelato

Passito Nektar - Golfo dei Poeti IGT Passito
Cantine Lunae - Castelnuovo Magra (SP) Liguria
100% Vermentino
Encompassing and warm, the sensation perceived by the nose are evoked, 
enriched by elegant hints of honey and wood resins. Long finale, well balanced 
by freshness and minerality

Glass 75 ml - £ 16
Bottle 500 ml - £ 95

Passito - Salento Rosso IGP
Vetrère - Monteiasi Montemesola (TA) - Puglia
 100% Malvasia Nera
A wine with a deep purple garnet hue, with a complex aroma of marasca 
cherry enhanced with distinctly floral tones. A savoury red with firm tannins 
restraining sweetness and a rich velvety aftertaste.

Glass 75 ml ...£ 9.5
Bottle 500 ml ... £ 62

Recioto - Recioto della Valpolicella Valpantena DOCG
Bertani - Verona - Veneto
Bertani produces Recioto with two grapes grown in the hills of the Valpantena, 
the same varieties used to make Amarone. The typical notes of cherry are 
brought out by the unusual ageing in cherry wood barrels and eventually 
become a concentration of morello and sour cherry. Recioto is dense and 
velvety but never cloying; it leaves the palate clean with an aftertaste of 
walnuts that makes it unique among sweet wines: sweet, intense red with 
elegant oak tannins.

Glass 75 ml ... £ 12
Bottle 500 ml ... £ 75

Liquors

Grappa Barolo £ 6
Grappa Barbaresco £ 5
Amaretto Tosolini £ 5
Liquore al caffé £ 5
Limoncello  £ 5
Montenegro  £ 5
Amaro Averna £ 5

...to finish your gluten free experience...

Desserts Dessert Wines

40 ml

75 ml


