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« rooftop ristorante
all-day alfresco bar and dining
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all our desserts and ice creams are handmade by our master patissier

DOLCI

Tartufo Flambe con Sambuca (n) 8.85
Pistacchio Cake (n) 7.50
Panna Cotta with summer berries 6.95
Tiramisu ¢raditional - complete experience with a glass of Marsala 6.95
Millefoglie (a thousand layers) flaky, layered puff pastry biscuits filled with crema pasticcera 6.95
Fresh Fruit Salad 5.50
Torta Setteveli chocolate and hazelnut cake (n) 7.50

Dolci Cicchetti @ people) 13.25

mini bites from our desserts ideal for sharing (n)

Macaroons with hazelnut ice cream, chocolate chips & a glass of Moscato sweet wine (n) 9.95
Neapolitan Rum Baba 10.95
served with strawberry ice cream and a glass of Limoncello from Sorrento

GELATI

Selection of Italian Ice Cream (Choice of 3 scoops) 6.95
choice of 3 flavours; strawberry, vanilla, chocolate, hazelnut, pistachio, lemon or mango sorbets (n)
Coppa Golosa (2 people) 12.50

our giant ice cream bowl, chocolate, hazelnut & vanilla ice cream with Ferrero Rocher
& warm Nutella sauce (n)

Affogato vanilla ice cream and espresso 5.50
Formaggi 9.95
a selection of cheeses from around Italy served with bread, Italian honey and apple chutney
COCKTAILS
TEA (Loose leaf tea) 3.80 Cake in a Glass 12.50
. o vodka, vanilla, lemon, orange, egg white
English Breakfast Tea, Ear! Grey, Darjeeling, Choccoloco 12.50
Ce’_y[(m, Peppermint, Assam whiskey, chocolate liquor, Cointreau,
Amaretto, egg white
COFFEE DESSERT WINE
Moscato Di Asti glass 4.00 Boze 28.00
Espresso 325 Vin Santo glass 4.00 Bozrie 28.00
Double Espresso 3.75 glass 850 Bottie £6.
Macchiato 3.50 PORT
Cappuccino 4.00 Cockburn’s 4.00
Latte 4.00 Ramos Pinto Reserva 12.75
Americano 3.50 Taylor’s 4.95

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. (n) contains nuts

A discretionary 12.5% service charge will be added to your bill.



