DESSERTS

Affogato al caffe 7.00
with crumbled amarett biscuits

Classic Tiramisu 8.00
Melting Chocolate fondant 9.00
with vanilla ice cream

(15 mins prep time)

Apple and Cinammon puff pastry 9.00
with vanilla ice cream

Creme brulee 9.00
Hazlenut and Pistacchio 10.00
mini doughnuts with vanilla dip

Nutella and strawberry Pizza 14.50
Ideal for sharing

Gelato misto 7.00
Strawberry, Vanilla & Chocolate

DIGESTIVES

Limoncello 25¢cl 6.50
Amaretto 25¢l 6.50
Amaro Averna 25¢l 6.50
Montenegro 25¢l 6.50
Vin Santo con Cantuccini 125ml 7.90

Tuscany’s famous dessert wine
served with its traditional
accompaniment of dry
almond biscuits.

An Optional Gratuity of 12.5% will be added.
I

All prices inclusive of VAT,




