DOLCI | DESSERT

Sfogliatella Alla Capone | 10

Traditional Napolitanas shell-shaped
pastry filled with ricotta

Affogato al caffe | 10

Scoop of vanilla bean gelato, a shot
of espresso, whipped cream

Cannoli | 10

Cannoli shell, filled with sweet
ricotta, dipped in shaved chocolate,
pistachios

Coconut Ripieno | 10

Creamy coconut sorbetto,
served in the natural fruit shell

Tiramisu | 10
Pick me up classic lady finger,

espresso, mascarpone, cocoa

Sorbetto al Limone | 10

Lemon sorbet, made with lemons from
Sicily, in the natural fruit shell

Tartufo Classico | 10

Zabaione, semifreddo, chocolate
gelato, caramelized hazelnuts

Biscotti con Vin Santo | 10

Imported almond biscotti, Antinori
Vin Santo wine

Gelato del giorno | 10
Three scoop of pistacchio, nocciola,
cioccolato

Souffle al Cioccolato | 10

Chocolate souffle

Panna cotta | 10

Vanilla custard, chocolate, caramel

Spumoni | 10

Spumoni ice cream

AFTER DINNER |

DIGISTIVI

CAFFE'

Americano

Caffe Macchiato
Cappuccino
Espresso

Double Espresso
Hot Tea selections
Latte

PORT & DESSERT WINES

Taylor 10yr Tawny Port
Fonseca 20yr Tawny Port

Moscato D’Asti ‘Michele Chiarlo’

Vin Santo ‘Santa Cristina’

Amari

Amaretto Disaronno - Italy
Amaro Averna - Italy

Amaro Del Capo ‘Caffo’ - Italy
Amaro Lucano - Italy

Amaro Nonino - Italy

Cynar - Italy

Fernet Branca - Italy

Fernet Brancamenta - Italy

DIGESTIVI

Antinori, Grappa ‘Tignanello’
Jacopo Poli, Grappa ‘Sassicaia’
Nonino, Grappa ‘Moscato’

Branca Brandy ‘Stravecchio’
Remy Martin ‘Cognac’ VSOP
Bailey’s - Ireland

Frangelico - Italy

Grand Marnier - France
Limoncello ‘Caravella’ - Italy
Sambuca Castello Mio - Italy
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