DESSERT MENU

PERA IN VIN SANTO

9 Poached pear in Italian dessert wine infused
with lemon, vanilla pod served with a Sicilian
ice cream laced with candied fruit

PANNA COTTA

9 Set cooked cream infused with a hint
of Strega, served with seasonal fruits
and raspberry coulis

CANNOLI SICILIANI

g Crisp pastry shell filled with ricotta cream
laced with candied fruit served with a shot
of cassata ice cream

CREME BRULEE INFUSED
WITH ELDERFLOWER

9 A classic cream dessert, infused with vanilla
pod and topped with a crisp caramel

AFFOGATO

6.50 Vanilla ice cream served with crushed
almond cookies and hot espresso coffee

RUM BABAS

10 Yeasty fruit buns soaked in rum syrup
and topped with vanillaice cream with
whipped double cream.

CHOCOLATE BROWNIE WITH
TOASTEDALMONDS AND FRANGELICO

9 A light Chocolate Brownie, topped with
toasted almonds and drizzled with a Hazelnut
Liqueur, served with vanilla ice cream




CHOCOLATE PROFITEROLES
9 Profiteroles coveredin arich chocolate sauce

LEMON & LIME CHEESECAKE

9 A light mascarpone cream infused with
lemon and zest served on a biscuit base

FRESH STRAWBERRIES (VEGAN)

9 Served with ice cream of your choice or
cream or ltalian style with lemon, sugar,
a hint of pepper and Brandy

SICILIAN CASSATA CAKE

10 Arich sponge cake, ricotta cream, chocolate
drops, royal dough and candied fruit served
with ice cream

PAVLOVA

9 A crisp meringue base, topped with
strawberry ice cream, whipped cream, wild
berries and raspberry coulis

ITALIAN ICE CREAMS & SORBET
6.50

TIRAMISU
9 The Italian Classic

ITALIAN CHEESE BOARD
10

CAFFE - COFFEE DESSERT WINE

4.00 Filter Coffee MOSCATO 100ML 10

4.00 Flat white Rich honeyed aromas with a
3.75 Espresso rich full taste on the mouth,

400 Double Espresso soft and pleasantly balanced

4.00 Caffé Macchiato

4.00 Cappuccino VIN SANTO DEL CHIANTI
4.00 Caife Laite CLASSICO 100ML 16
4.00 Caffée Mocha Complexwith hints of raisins,

8.40 Liqueur Coffees apricots, figs, wood and
4.00 Breakfast Tea honeyinklings

4,00 Earl Grey Tea

4.00 Fresh Mint Tea
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