
Ca�e Con Liquore
CAFFE SICILIANO  £5.45
Sambuca, co�ee and cream.
CAFFE ITALIANO £6.55
Strega, co�ee and cream.
CAFFE CALYPSO  £6.50
Tia Maria, co�ee and cream.
CAFFE AMERICANO £5.45
Southern Comfort, co�ee and cream.
CAFFE FRANCAISE  £6.50
Brandy, co�ee and cream.
CAFFE SCOZZESE £5.45
Scotch Whiskey, co�ee and cream.
CAFFE IRLANDESE  £5.45
Irish Whiskey, co�ee and cream.
CAFFE LATINO £6.50
Amaretto, co�ee and cream.

Ca�e
WHITE COFFEE  £3.20
BLACK COFFEE £3.10
CAFE LATTE  £3.30
MACHIATO £2.95
CAFFEE ALLA CREAM £3.95
BLACK COFFEE TOPPED WITH CREAM £3.10
CAFFEE EXPRESSO £2.95
Strong black co�ee, Italian style.
CAPPUCCIO £3.20
White frothy co�ee topped with chocolate.
HOT CHOCOLATE £3.20

Dessert Wine
VENUTS-MOSCATO DI SICILIA £7.95 PER 175ML GLASS
Golden in colour with amber re�ections, this sweet, full bodied, 
aromatic wine is warm to the palate with a clear cut aroma.



Desserts Ice Cream
A SELECTION OF ICE CREAMS (3 SCOOPS)  £6.95

VANILLA

STRAWBERRY

CHOCOLATE

LEMON SORBET (GF / VE) 

HOME-MADE TIRAMISU  £8.55
Sponge �ngers, soaked in co�ee, marsala and Tia Maria.
Layered with mascarpone cream cheese, mixed with lemon
and orange zest, sprinkled with chocolate.

HOME-MADE LEMON CHEESECAKE £7.55

PROFITEROLES  £8.50
Delightful pastry pu�s �lled with rich cream and drizzled
with decadant chocolate sauce.

AFFOGATO £7.50
Two scoops of italian ice cream with a shot of espresso.

CHOCOLATE FUDGE CAKE  £8.50
Served warm with one scoop of vanilla ice cream.

STICKY TOFFEE PUDDING £6.95
A sticky to�ee pudding covered with smooth to�ee sauce
made with light so� brown sugar and butter, served with 
vanilla ice cream.


