DESSERTS

75ML  375CL
MOSCATO D’ASTI ‘NIVOLFE’ 22 LATE BOTTLED 6
MICHELE CHIARLO 2015 VINTAGE PORT
PIEDMONT BARROS
Sweet Peach | Slight Sparkle DOURO
f Black Cherry | Warm | Finesse
PASSITO DI PANTELLERIA 7
CARLO PELLEGRINO | siCILY 10 YEAR OLD 6.5
Dried Fruit | Apricots | Intense TAWNY PORT
Y BARROS
VIN SANTO DEL CHIANTI 75 o | coramel | Nt
BONACCHI | TUSCANY TS UEIE || Selrlons || NEgy
Caramelised Orange | Apricot
DOLCE
TIRAMISU 8 DEMARTINO CHEESECAKE 8
TRADITIONAL HOMEMADE ITALIAN CLASSIC Homemade cheesecake with Forest fruit
DEMARTINO FRESH FRUIT SALAD 8.5 PANNA COTTA 8
Fresh fruit salad served in a wafer basket with Italian ice cream An ltalian dessert of sweetened cream thickened with
gelatine and moulded, served with a caramel topping
RICOTTA PEAR 8
Ricotta Pear cake with an elegant dark chocolate mousse AFFOGATO 7.5
Vanilla ice cream with hot Expresso coffee
CASSATA SICILANA 8
Sponge cake with a paste of almonds GELATO MISTO 8
& pistachios, filled with Ricotta cheese 3 scoops of Italian ice cream
TORTA DI MELE 8 SORBETTO AL LIMONE 7.5
Warm homemade apple pie with Italian ice cream Refreshing Lemon Sorbet
PROFITEROLES AL CIOCCOLATO GUANAJA 8 SGROPPINO 12

Delicate Chantilly cream filled pastries with

a Guanaja grand cru chocolate cream

DESSERT & FORTIFIED

!

Lemon sorbet with ice cold vodka

FORMAGGIO FOR ONE PERSON

1.5

SELECTION OF ITALIAN CHEESES
WITH ITALIAN CRACKERS, HONEY & GRAPES

HOT BEVERAGES

SELECTION OF TEAS
ESPRESSO

ESPRESSO MACCHIATO
DOUBLE ESPRESSO
CAPPUCCINO

CAFFE LATTE

FRESH MINT TEA

24
32
32
515

For Spirits, Liqueurs and After Dinner specialities please see the wine list







