
D E S S E R T S

T I RA M I S U  	 £ 7. 5 0
Homemade Tiramisu dessert with Savoiardi biscuit, 
mascarpone and espresso coffee.

	

C A N N O LO  A L P I S TACC H I O  	 £ 7.9 5
Homemade pastry shell filled with pistachio cream, 
chocolate shavings and roasted nuts.	
	

	

B R I O C H E  	 £ 8 . 4 5
Warm Sicilian brioche served with homemade pistachio 
cream, fresh strawberry, vanilla ice cream and roasted nuts.	
	

	

S O U F F L E  A L C I O CCO L ATO  	 £ 7.9 5
A molten souffle cake with liquid chocolate in the centre, 
served with vanilla ice cream and roasted nuts.

	

S T I C K Y TO F F E E  P U D D I N G  	 £ 8 . 4 5
Warm toffee sponge with salted caramel sauce 
and vanilla ice cream.	
	

SA LT E D  C A RA M E L C H E E S EC A K E  	 £ 8 . 4 5
A knobbly base with toasted buckwheat and a layer 
of vanilla cheesecake, topped with the creamiest caramel 
sauce with a pinch of sea salt. 		

		

	

A F FO GATO  A L C A F É  	 £ 7. 5 0
Vanilla ice cream served with a freshly made double espresso.	 	

		

	

I C E  C R E A M  &  S O R B E T S  	 £ 6 . 5 0
Please choose three scoops from the following flavours: 
Madagascan vanilla, chocolate, pistachio, strawberry, 
lemon sorbet. 	


