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Espresso

Double Espresso
Cappuccino

Latte

Hot Chocolate
White / Black Coffee
Tea

Liqueur Coffee
(Please ask for your favourite)

B SOTTO

£1.50
£2.00
£1.95
£2.00
£1.80
£1.80
£1.60
£4.95
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Mix Ice Cream and Sorbetti £3.95

Choose from chocolate, strawberry, vanilla,
caramel, mango.

Coppa Amarena £3.95
Vanilla ice cream rippled with
amarena cherry sauce.

Coppa Pinacolada £3.95

Coconut ice cream enriched with pieces
of pineapple and chocolate shavings.

Coppa Rossa £3.95

Mascarpone ice cream on a bed of digestive
biscuit crumb and raspberry sauce topped
with raspberry and blackcurrant sauce and
white chocolate shavings.

Lemon Brulée £3.95

Tangy lemon sorbet with sweet whipped
topping and crunchy, caramelised top.

Chocolate & Orange Souffle £3.95

Rich chocolate soufflé with a chocolate and
orange liquid centre.

Belgian Chocolate Pudding £3.95

A dark chocolate pudding with Belgian
chocolate sauce.

Sticky Toffee Pudding £3.95

A traditionally made round sticky toffee
pudding coated packed with toffee fudge
pieces with lashings of toffee sauce.

Torta Caprese £3.95

A traditional cake typical of Capri island.
A soft chocolate cake with almonds,
topped with powdered sugair.

Crostata Pera e Cioccolato  £3.95
Shortcrust pastry topped with rich

chocolate cream and sliced fresh pears,

sprinkled with chocolate shavings.

Lemon & Mascarpone £3.95
Cheesecake

A crisp digestive biscuit base topped with

a lemon and mascarpone cheesecake,
decorated with a smooth lemon curd cream
scattered with roasted flaked almonds
dusted with icing sugar.

Homemade Desserts £3.95

Please ask the waiter for selection.

£1.00 extra for a scoop of ice cream



