
 

HOMEMADE DESSERTS & ARTISAN CHEESES 
 

 
 
FIADONE £5.50 (GF) 

Sardinian Baked Ricotta Flan Served With Warm Wild Thyme Honey & Walnuts 
 
CROSTATA DI FRUTTA DEL STAGIONE £6.00 

Crisp Almond Pastry Filled With Crema Pasticciera & Autumn Berries 
 
CROSTATA DI FICHI CON LIMONE £6.00 

Caramelised Sharp Lemon & Fresh Fig Tart With Mascarpone Cream 

 
MERINGHA ALLA BANANA £6.00 (GF) 

Green & Black's Organic Cocoa Meringue With Chestnut & Banana Mousse & Caramel 

Sauce 
 
SUSINE AL FORNO CON MASCARPONE £5.50 (GF) 

Fresh English Plums Baked With Amaretto & Orange Served With Mascarpone 
 
TORTA AI PISTACHI (DI BRONTE) £6.00 (GF) 

Warm Sicilian Pistachio Cake, Fresh Raspberries, Cream & Wild Berry Ice Cream 
 
BUDINO DI CLEMENTINI £6.00 

Warm Clementine Pudding With Dark Chocolate Sauce 
 

AFFOGATO £5.00 - ice cream 'drowned' in a liqueur of your choice 

 

 
GELATI e SORBETTI by Joe Delucci (100% Natural Ingredients) 

 £3.00 1st scoop/£2.00 per additional scoops 
 

Lemon - Peach - Pear - Mixed Berry- Pink Grapefruit - Cinnamon - Coffee  

 
 

DESSERT WINES  (125ml) 

VIN SANTO £5.00 (Traditional Tuscan Wine - Not JUST for priests!) 

SOANDRE £7.00 (Organic Verduzzo Grape - BOSCO DEL MERLO, VENETO) 

CANNELLINO £6.50 (Organic Frascati Grape - CASALE MATTIA, LAZIO) 
 

 
ARTISAN CHEESES   (Biscuits £0,50) 

 
Fresh Tuscan Pecorino With Toasted Walnuts & Pear £6.00 

Aged Tuscan Ewes Milk Cheese (Pecorino) With Crisp English Braeburn 

Apple £5.50 

Sicilian Semi Aged Pecorino With Preserved Fig  £5.00 

Piquant Provolone With Sweet Preserved Fig In Vine Leaves  £4.50 

Creamy Gorgonzola With Grilled Figs & Honey    £5.50 

Smoked Mozzarella With Apple       £3.50 

Creamy Soft Rinded Taleggio With Quince Jelly     £4.50 

 



 

CAPPUCCINO/LATTE £2.50 
CINNAMON/CARAMEL LATTE £2.75 

ESPRESSO/REGULAR COFFEE £2.00 
DOUBLE ESPRESSO £2.50 

TEA - Selection Available £2.00 
HOT CHOCOLATE £3.00  whipped cream 

LIQUEUR COFFEE £4.00 


