RAFFAELE'S DESSERT MENU



BABA AL RUM 7.00

Classic sponge Baba
soaked in rum.

[G+E]

TIRAMISU SAVOIARDI 7.00

Real Tiramistl with
savoiardi biscuits and
real mascarpone.

[GeEsM=N=-5]

TORTA DELLA NOMNNA 7.00

Shortcrust pastry filled with
créme patissiére and covered
with almonds, pine nuts and
dusted with icing sugar.

[GeEsM=N=5]

LUXURY CHOCOLATE 7.00
FUDGE CAKE

Two layered chocolate fudge
sponge sandwiched and
coated in dark chocolate
fudge icing.

[GeE+M]

PANNA COTTA 7.00

A delicious sweetened
cooked cream set with just
enough gelatine to give the
perfect wobble!

[E=m]

CASSATINA GELATO  6.00

Awedge shaped slice of
vanilla and pistacchio ice
cream with candied fruit
pieces, dipped in a
chocolate sauce,

[Meb«5e502]

TARTUFO AMARETTO 7.00

An amaretto core covered
with vanilla ice cream and
rolled in crushed amaretio
pieces.

[G=CaM=N]
;1.
e
( 1 LEMON DELIGHT 6.00
g A whole natural lemon skin,
= # filled with lemon sorbet.

ICE CREAM 6.00
SELECTION

3 scoops
Vanilla [M]

Chocolate [m«5]
Strawberry [m]

Espresso

Double Espresso
Regular Tea / Peppermint / Camomile 2.50

Cappuccino 2.50
Laitte 2.50
Americano 2.50
Liqueur Coffee 9.50
Affogato 6.00
Gelato "drowned” in a shot of hot espresso.

L 4

FOOD ALLERGEMS:
[l Peanuts 151 Cluten 15] Soya [N Muts [MI Milk [E| Eggs W] Wheat
[502] Sulphur Dioxide & Sulphites [*] May contain allemgens.

We connol guarantee thal any ilems are complelely allergen ree due

to boing produced in a kitchen that contains ingredients with ollergens

as well os products that hove been produced by suppliers. Any guests

with an allengy should be aware of this sk and should ask a member of
the team for infarmation an the allergen content of aur food.

BEFORE ORDERIMG PLEASE ADVISE A MEMBER OF THE STAFF IF YOU
HAVE ANY ALIERGIES

A discretionary 12.5% will be added to the hilf



