
DESSERT
Tiramisu    12 

Classic Italian dessert with layers of  
espresso-soaked ladyfingers and mascarpone cream.

Panna Cotta    11 
Silky smooth panna cotta topped with amarene cherries.

Crème Brûlée    12 
Rich custard with a perfectly caramelized sugar crust.

Sorbetto    12 
A refreshing trio of mango, lemon, and raspberry sorbet.

Gelati    12 
A selection of artisanal gelato: chocolate, vanilla, and caramel.

Affogato    14 
Vanilla gelato “drowned” in a shot of hot espresso.

Mousse al Cioccolato    14
A chocolate sponge base topped with a  

dark chocolate mousse and dusted with cocoa powder.

Ricotta and Pistachio Cake    14
Pistachio and ricotta creams separated by sponge cake,  

decorated with pistachio pieces and dusted with powdered sugar.

If you have a food allergy, please speak to the owner, manager, chef or your server.

Coffee

Coffee   	 3.5
Espresso   	 3.5
Double Espresso   	 4
Cappuccino   	 4.5
Caffè Latte   	 4.5
Americano   	 4
Macchiato  	 4

Tea

Earl Grey	 3.5
English Breakfast	 3.5
Chamomile	 3.5
Peppermint	 3.5
Green Tea	 3.5


