
Please inform us of any allergies, intolerance or dietary requirements you may have. Allergen information is
available for each item on our menu and can be obtained by asking a member of staff. Whilst the utmost
care will be taken in preparation, we cannot guarantee there will not be traces of other products due to the
nature of our production area. We have applied a 12.5% service charge to your bill. 100% of all service goes
to your staff. VAT is included at the standard rate.



DESSERT MENU 
TIRAMISU V	 9
our version of the classic

COPPA LIMONCELLO V	 8
lemon Eton Mess, limoncello custard, meringue,
lemon zest

SICILIAN CANNOLI V	 6
sweet ricotta, amarena cherry, chocolate

DECONSTRUCTED AFFOGATO	 8
amaretti biscuits, amaretto, vanilla ice cream,
We Love Coffee espresso

PANNA COTTA GF	 7
buttermilk, salted caramel, vanilla, pineapple carpaccio

COFFEE 	

IRISH COFFEE	 7
coffee, Jameson Whiskey, cream, sugar

CAFFÈ CORRETTO	 6
espresso, sambuca

ITALIAN COFFEE	 7
coffee, amaretto, cream, sugar

Specialty coffees and teas also available from £4.

V = Vegetarian    VG = Vegan    DF = Dairy Free    GF = Gluten Free


