
DOLCE

Crisp I tal ian pastry  shells  f i l led with
sweet,  creamy r icotta,  f in ished with
chocolate and pistachio

Rich,  f lourless  dark  chocolate terr ine with
a smooth,  velvety  texture and intense
chocolate f lavour

By scoop
Ask your  f r iendly  staff

Vani l la  gelato drowned in  a  shot  of
r ich,  f reshly  brewed espresso
ADD FRANGELICO +5

CANNOLI  14

CHOCOLATE NEMESIS 15

GELATO/ SORBET 6

AFFOGATO 11

Classic  vani l la  custard topped with a  cr isp
caramelised sugar  crust

Rich layer  i tal ian mascarpone & espresso 

With chocolate sauce & vani l la  ice cream 

CREME BRULEE 14

TIRAMISU 14

NUTELLA CALZONE 18
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