HOMEMADE DESSERTS

Tiramisu £4.50
Lady finger biscuits soaked in espresso coffee & Marsala wine with cream
of mascarpone cheese & eggs, dusted with cocoa powder.

Chocolate mousse £4.50
A luxurious mousse made with the best Belgian dark chocolate.

Vanilla Panna Cotta with Fruit Compote £3.95
A light dessert made by simmering together cream, milk, sugar and vanilla pods,

mixing all with gelatine, and letting it cool until set.

Cheesecake £4.50
Biscuit base, cream cheese and... always something different: rum & raisin,
limoncello, strawberry & chocolate, pear & grappa, coconut...

Semifreddo al Limone £4.50
A lemon semi-frozen custard for those who don’t want a dessert

but still fancy something light, sweet and refreshing.

Warm Chocolate Pudding £5.00
A truly rich dessert with a melting chocolate centre.

(Please allow 15min)

Selection of Archer’s Ice Cream £3.95
(Vanilla, Chocolate, Pistachio & Fruit)

Dolcelatte Cheese & glass of Port £4.50
(Served with red grape, celery and water biscuits)

Italian Cheeseboard £5.00
(Pecorino Sardo, Fontina, Parmesan & Dolcelatte with red grape,
celery and water biscuits)

DESSERT WINE ml

Special Reserve Port £2.95
Traditional dessert wine from Portugal.

Vin Santo & Cantuccini £3.75

(Holy Wine) sweet wine from Tuscany served with the traditional

almond biscuits to dunk in.

Anghelu Ruju £3.75

Delicious sweet passito wine from Sardinia.

DIGESTIVE LIQUEUR

ITALY’'S FAVOURITES

Mirto
Myrtle: typical Sardinian aromatic liqueur
Limoncello
Lemon liqueur produced in southern Italy

Grappa
Fragrant grape-based pomace brandy from North Italy

Sambuca
Italian aniseed flavoured liqueur
Amaretto di Saronno
Italian Almond flavoured liqueur

Baileys
Tia Maria

All
Single (25ml) £2.50
Double (50ml) £4.00

Italian Brandy “Vecchia Romagna” £2.95
Courvoisier VS Cognac £2.95
Single Malt Scotch Whiskey £3.50

Special Grappa “di Pecorino” from Abruzzo £4.00

Liqueur coffee £3.75



