
Homemade Pannacotta 

Choux pastry puffs filled with
Chantilly cream and covered with a

thick chocolate cream

Chocolate mousse
semifreddo,Brontë pistachio heart

,sponge base

Italian gelato options- Vanilla,
Chocolate, Strawberry or Lemon

sorbet

Dolcelatte, Sardinian Pecorino, grana
padano,

  brie & English extra mature cheddar served
with cranberry jam and crackers

 hazelnut semifreddo , gianduia glaze
flambéed with Grand Marniere

DESSERT
MENU

Homemade Tiramisu 
Traditional Italian dessert made
with Savoiardi biscuits, coffee,

Marsala wine, mascarpone cheese

Homemade Créme Brûlée

Profiteroles Cacao 

Sicilian Bomb 

3 scoops Ice Cream

Cheesecake 

Ask for today’s flavour 

Rich custard base topped with a
layer of hardened caramelised

sugar

Cheese Selection 

Flaming Hazlenut Crock

ALLERGY ADVICE: Before placing your order please inform a member of staff of any allergies. Food prepared
in our kitchen may contain or have come in contact with allergens. Items subject to availability

£7.95

£8.95

£8.95

£7.95

7.95

£8.50

£7.95

12.50 per person

11.95

Ask for todays flavour


