Desserts

Tiramisu £6.00
Recommended wine Angialis Argiolas

Gelati e sorbetti £6.00
Selection of ice cream and sorbet

Mousse al cioccolato bianco e fragole £6.00
White chocolate mousse wirh strawberry
Recommended wines Idea Trappolini 5.50 / Recioto della Valpolicella 8.50

Crostatina tiepida di mele con gelato allo yoghurt £6.00
Warm apple tarte with yoghurt ice cream
Recommended wine Moscato I Morelli 6.50

Semifreddo alle mandorle e salsa al cioccolato £6.00
Almonds semifreddo with chocolate sauce
Recommended wine Vin Santo 10.00

Cannolata con ricotta, canditi e Pistacchio £6.00
Puff pastry with ricotta, pistachio and candied fruit
Recommended wine Moscato Bella Estate 6.50

Tortino al cioccolato con gelato alla vaniglia £10.00
Chocolate soufflé with vanilla ice cream (15 min.)
Recommended wine Barolo Chinato 10.00

Formaggi misti £10.00
Selection of Italian cheeses served with Tropea onions and Apple jam
Recommended wines half (5cl.) Angialis 6.50 / half(Scl.) Port 4.00

Spif‘its 50 ml. (25mL. measure also available)

Grappa e Acquavite
Filu Ferru, Rau Sardegna
Filu Ferru Barrique, Rau Sardegna
Grappa, Tremontis Sardegna
Grappa 903 Tipica, Maschio Veneto
Grappa di Turriga, Argiolas Sardegna

Acquavite Prime Uve d’Arancia, Maschio Veneto
Acquavite Prime Uve (Prosecco e Riesling) Veneto

Acquavite Prime Uve Nere (Cabernet e Refosco), Maschio Veneto

Acquavite Prime Uve “Moscato Giallo”, Maschio Veneto
Acquavite Prime uve Cru' di Noah Bianco Veneto

Eau de Vie et Marc de Bourgogne
Vieux Marc de Bourgogne, Edmond Briottet

FEau de Vie Poire, Trimbach
FEau de Vie Mirabelle, Trimbach
Eau de Vie d’Abricot, G. Miclo

Absolut
Stolichna

Greygoose
Belvedere

Havana club 7y.o.
Zacapa Centenario XO

Vodka

Rhum

Sweden
Latvia
France
Poland

Cuba
Guatemala

5.50
8.00

5.50
6.00
12.00

8.00
8.00
850
10.00
10.00

£7.00
£7.00
£7.00
£8.50

£5.50
£6.50
£8.00
£9.00

£6.00
£25.00



