
 

 

Desserts 

  

Amaretto Tiramisu                                     9.00  

Classic tiramisu, Amaretto liqueur  

454 Kcal 

 

Baba al rum con amarene candite                       9.50       

Rum baba with candied cherries                      

301 Kcal 

 

Gelato & sorbetti                                     6.50 

Selection of ice cream & sorbets 

I/C:130 Kcal 

Sorbets: 62 Kcal 

 

Bavarese al pistacchio                                12.00 

Soft pistachio cream    

581 kcal 

 

Fresh fruit platter                                    11.00        

127 kcal 

 

Torta di polenta e sorbetto al rabarbaro              12.00 

Polenta cake and rhubarb       

918 kcal 

 

Zabaione al marsala con gelato al pistacchio for 2    19.00                                             

1185 kcal 

Cheese 

Rocchetta  6.50 Grana Padano 6.50 

(Sheep, goat, cow milk)  (Cow milk) 

280 Kcal  327 Kcal 

 

Cravot 6.50 Muffato Erborinato 6.50 

(Goat milk)  (Sheep milk) 

334 Kcal  449 Kcal 

 

All our cheeses are served with Jam or honey and walnuts crackers 

 

 
We are now a cashless restaurant 

 

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with 

you. Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients 

throughout our kitchens and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan 

recipes but may not be suitable for guests with milk or egg allergies. 

 
Adults need around 2000 Kcal a day 

Prices are inclusive of VAT but exclusive of 13.5% service charge. 

Please speak to a member of staff if you have any allergies or intolerances. 

All our menus are subject to change due to seasonality and produce availability. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase 

your risk of foodborne illness. 



Sweet Wines    100ml 
     

Moscato d’Asti “Bricco Quaglia ”, La Spinetta           15.00 

(Moscato Bianco) 

 

Vin Santo del Chianti, Fattoria dei Barbi               19.00  

(Trebbiano, Malvasia, Sangiovese) 

 

Grappa    50ml 

                       

Grappa di Nosiola, Pilzer 

 

11.50 

 

Grappa di Amarone, Allegrini  

    

17.50  

Grappa Moscato, Bepi Tosolini 15.00 

 

Grappa Nonino Cru Piccolit 25.00 

 

Caffé  Tè 

 

Flat white  4.50 English breakfast 5.00 

131 kcal  0 kcal 

Espresso 4.00 Fresh Mint Tea 5.00 

32 kcal  10 Kcal 

Macchiato 4.50 Earl Grey 5.00 

46 kcal  0 Kcal 

Americano 4.50 Green Tea 5.00 

65 kcal  0 kcal 

Cappuccino 4.50  

112 kcal 

                          £1 extra for any alternative milk 

 

 

 

 

 

We are now a cashless restaurant 
 

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with 

you. Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients 

throughout our kitchens and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan 

recipes but may not be suitable for guests with milk or egg allergies. 

 
Adults need around 2000 Kcal a day 

Prices are inclusive of VAT but exclusive of 13.5% service charge. 

Please speak to a member of staff if you have any allergies or intolerances. 

All our menus are subject to change due to seasonality and produce availability. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase 

your risk of foodborne illness. 


