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C A S S A T A  N A P O L E T A N A  ( G F )   

Nougat  and haze lnut  i ce-cream with  candied
frui t  and raspberry sauce

1 4 . 5

F L A N  D I  C I O C C O L A T O  C O N
F R U T T I  D I  B O S C O    
Warm sof t -centred Whittaker ’ s  choco late
pudding  with  berry compote  and vani l la
ice-cream ( 15  minute  wait  t ime)

1 4 . 5

S O F I A  M E R I N G A  ( G F )    

Demerara meringue  topped with  cream,
pass ionfrui t  sorbet  and pass ionfrui t  g laze

1 3 . 5

T I R A M I S Ù  D E L L A  C A S A    

Tiramisù with  espresso  and marsala

1 4 . 5

T R E N T I N O

Warm apple  shortcake  with  mascarpone  ge lato
and toasted  a lmonds  

1 4 . 5

G E L A T O  ‘ A F F O G A T O ’   

Add a shot  o f  ‘L iquore ’  -  sambuca,  amaretto  or
grappa 

1 1 . 5

L E M O N  M O U S S E

An e legant  balance  o f  l ight ,  tangy and sweet ,
served with  baked b lueberr ie s  and bi scot t i

1 0 . 5

T A G L I E R E  D I  F O R M A G G I

Cheeseboard from the  Del i  -  s e l ec t ion o f  three
european   cheeses  served with  walnuts ,
crackers ,  dr ied  f rui t  and quince  paste

2 4 . 0

1 8 . 5

D E S S E R T S  F R O M  O U R  K I T C H E N

CHECK OUT OUR PATISSERIE CABINET FOR A
RANGE OF DAILY DESSERT SPECIALS I T A L I A N  R E G I O N A L  S E L E C T I O N

Limonce l lo  │  Amari  I ta l iani  │  Grappa │  Sambuca 1 2

M A S S A  L U B R E N S E  S E L E C T I O N

Noci l lo  │  Mirt i l lo  │  F inocchiet to  

D i g e s t i f s

1 2
L i q u e u r s

Moscato  d i  S ic i l ia  │  Pass i to  d i  Pante l l er ia 1 4

D E S S E R T  W I N E S

Montefa lco  Sagrant ino  2015│Scr iba Pass i to  de l  Veneto
Vin Santo  d i  Montepulc iano 2018  

1 6 . 5

C O F F E E

Espresso 4 . 5
  R e g .    

Long b lack  │Americano │  Bongo (p icco lo)  │  Macchiato 5
Flat  white│Latte│Chai  lat te│Cappucc ino
Hot  choc│  Vienna 

5 . 5

Mochacc ino 6
Iced  choco late  │  I ced  co f fee  9
Iced  lat te 7

Extras :  Decaf  │  Soy │  Almond │  Oat  │  Coconut  0 . 8

6 . 5

7

L a r g e

T E A S

Engl i sh  breakfast  │  Ear l  Grey │  Peppermint 3 . 5
Green │  Chamomile  │  Lemon,  honey and g inger

H A R N E Y  &  S O N S

Paris  │  Chocolate  mint  │  Hot  c innamon sp ice 4 . 5
Green with  coconut  │  B lackcurrant  │  Ci tron

Dragon pear l  jasmin │  Ginger  (caf fe ine  f ree )  

Vani l la  i ce-cream with  a  short  b lack  


