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DESSENTS

Tiramisu
Layers of mascarpone cream
and espresso-soaked biscotti

Créme Brilée*
Baked custard topped with a layer of brittle caramel

Chocolate Fondant*
Molten chocolate cake and vanilla ice cream

Decadent chocolate
Chocolate & Brandy crémeux, chocolate Italian
meringue and charcoal chocolate ice cream.
Served with a chocolate ganache macaron and
strawberry coulis

Trio of Gelati
Chocolate, Vanilla and pistachio ice cream, served
with a crisp wafer and mini meringue kisses

Pavlova*
ltalian meringue, mascarpone cream and
red berries coulis

Nutella parfait
Nutella & cream frozen dessert
salted caramel sauce and almond cookies

Vanilla panna Cota*
Panna Cota & Amarena cherries

Almond Torta Caprese*
Almond cake and pistachio ice cream

Gluten free*
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Hot

Espresso
short/ long
Double espresso
Macchiato
Cappuccino
Instant coffee
Tea

Herbal Infusion

Digestifs

A selection of digestifs
Limoncello
Grappa

Fernet Branca




