
DESSERT MENU



DESSERTS

H O M E M A D E  T I R A M I S U  £ 6 . 9 5

Coffee Infused Sponge Cake & Savoiardi Fingers with  

Zabaglione & Mascarpone Cream, Dusted with Cocoa Powder

H O M E M A D E  P A N N A  C O T T A  £ 6 . 9 5

Freshly Made Topped with Frutti Di Bosco 

& Home Made Jam

H O M E M A D E  S O U F F L É  £ 8 . 2 0

Flour, Eggs, Belgian Chocolate, 

Butter, Vanilla Ice Cream, Sugar

B L A C K C U R R A N T  &  P R O S E C C O   £ 6 . 2 0  

C H E E S E C A K E  

A Gluten Free Biscuit Base Topped with a  

New York Baked Cheesecake

C A N N O L I  S I C I L I A N I   £ 6 . 8 0  

Sweet Ricotta

P R O F I T E R O L E S   £ 6 . 5 0  

Topped with Chocolate

A P P L E  T A R T   £ 6 . 9 5  

Custard and Vanilla Ice Cream

S T R A W B E R R Y  S O R B E T   £ 5 . 2 0  

I C E  C R E A M   £ 5 . 2 0  

Vanilla, Chocolate, Strawberry, Lemon Sorbet

TEA

E N G L I S H  B R E A K F A S T  £ 2 . 5 0

G R E E N  T E A  £ 2 . 5 0

L E M O N  A N D  G I N G E R  £ 3 . 5 0

C A M O M I L E  £ 2 . 5 0

P E P P E R M I N T  £ 2 . 5 0

F R E S H  M I N T  £ 3 . 0 0

D E C A F  £ 2 . 5 0 

COFFEE SINGLE DOUBLE

E S P R E S S O  £ 2 . 1 5  £ 2 . 7 0

M A C C H I A T O  £ 2 . 1 5  £ 2 . 9 0

A M E R I C A N O  £ 3 . 1 2  

F L A T  W H I T E  £ 3 . 3 5  

C A P P U C C I N O  £ 3 . 3 5  

L A T T E  £ 3 . 4 0  

H O T  C H O C O L A T E  £ 3 . 6 5

M O C H A  £ 3 . 5 5  

LIQUEUR COFFEE

I R I S H  C O F F E E  (Whiskey) £ 6 . 2 5

L A T I N O  C O F F E E  (Amaretto) £ 6 . 2 5

I T A L I A N  C O F F E E  (Strega) £ 6 . 2 5

F R E N C H  C O F F E E  (Courvoisier) £ 6 . 2 5


