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Dolei Della Cata Hot Kevmgﬂu

HOMEMADE TIRAMISU AMERICANO /320  DOUBLE ESPRESSO / 3
Coffee infused sponge layered with mascarpone, ESPRESSO / 2.75 DOUBLE MACHIATO / 350
cream and cocoa / 6.95 MACHIATO /330  LIQUEUR COFFEE / 6.95
WHITE CHOCOLATE & RASPBERRY CAPPUCCINO /375 HOT CHOCOLATE / 3.90
CHEESECAKE LATTE / 3.75 EARL GREY / 3.00
Your favourite homemade cheesecake / 7.95 TEA /270 HERBAL SELECTION / 3.00
AFFOGATO
ltalian gelato covered with a shot of espresso D- ‘ .
and amaretto / 9.95 lqu' (/]
U
STICKY TOFFEE PUDDING AMARO / 4.95 DRAMBUIE / 4.95
Sticky toffee pudding served with rich toffee GRAPPA / 4.95 BAILEYS / 4.95
sauce and ice cream / 745 STREGA / 4.95 RUBY PORT / 495
CHOCOLATE FUDGE CAKE @& LIMONCELLO / 4 GRAND MARINER / 4.95
Chocolate sponge layered with fudge and DISARONNO / 4.95 COURVOISIER VS / 7.95
smooth chocolate icing / 645 SAMBUCA / 4.95 GLENFIDDICH / 7.95
CHOCOLATE BROWNIE & COINTREAU / 4.95 GLENMORANGIE / 7.95
Gluten free chocolate brownie served with ice
cream / 6.45
PROFITEROLES

Soft choux pastry filled with Chantilly cream, D C ‘ ‘ .
smothered in chocolate / 7.45 &NeHL w

TARTUFO LIMONCELLO

Lemon gelato with a liquid limoncello core / 7.45 ESPRESSO MARTINI
Vanilla vodka, Kahlua, sugar syrup

MIXED SORBET @ @ and espresso / 9.5
Mixed selection of soft, sweet sorbet / 6.45

WHITE RUSSIAN
MIXED ITALIAN GELATO Vodka, cream and Kahlua / 9
A mixed selection of delicious ltalian gelato
flavours / 6.95 PORNSTAR MARTINI

Vanilla vodka, Passoa, passion fruit
puree, pineapple juice and a shot of
prosecco / 9.5

SWEET OF THE DAY
Please ask server for today’s choice / 7.95

ALLERGEN ADVICE | DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETRY REQUIREMENTS PLEASE SPEAK @ GLUTEN-FREE
TO A MEMBER OF STAFF. WE USE G.M. SOYA OIL @ VEGAN




