DESSERT MENU

RICOTTA & PISTACHIO CAKE 5.95

Pistachio and ricotta creams separated by sponge cake, decorated with crushed pistachios and dusted
with powdered sugar

BISCOFF CHEESECAKE 5.95
Crunchy biscuit base with Italian mascarpone cheese, topped with lotus biscoff spread and crumb on
LEMON SORBET IN SHELL 5.75
Refreshing lemon sorbetto served in the natural fruit shell.

ICE-CREAM PROFITEROLES 5.95
Filled with Italian-style soft ice cream and topped with a rich chocolate sauce

AFFOGATO COFFEE DESSERT 5.45
Vanilla ice cream topped with fresh espresso coffee

TIRAMISU 5.85

Soft sponge base with a layer of mascarpone cream, decorated with coffee soaked
savoiardi biscuits and dusted with cocoa powder.

COCONUT SORBET IN SHELL 5.55
Creamy, delightful coconut sorbet in a real coconut shell
CHOCOLATE FUDGE CAKE 5.95

SOUFFLE AL CHOCOLATE (Served hot with Vanilla Ice-cream on top ) 6.95

A unique chocolate soufflé with a liquid chocolate centre.

THREE SCOOPS OF ANY FLAVOUR ICE-CREAM 4.95

Made in England by Disotto; an Italian family run business passionate about

bringing their recipes to the people of the UK. (Vanilla, Chocolate or Strawberry )
HOT DRINKS
ESPRESSO 2.25
AMERICANO 3.25
CAFFE LATTE 3.35
CAPPUCCINO 3.35
MOCHA 3.55
DECAF COFFEE 3.35
HOT CHOCOLATE 3.35
BREAKFAST TEA 2.30

LlQU EUR COFFEES ( Cofffee with choice of liqueur with cream floating on top) 6.95
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Please always inform your server of any allergies
before placing your order as not all ingredients can be listed and
we cannot guarantee the total absence of allergens in our dishes.
Detailed allergen information is available on request.

10% SERVICE CHARGE WILL BE ADDED TO YOURBILL !
All prices are inclusive of vat



