
                                                                         All Spirits and liqueurs are served in 50ml measures and do not include mixers. 

                                                                                                                                                                                                                                 Prices are in pounds sterling & include vat. 

         Set lunch prices 22 two courses 26 three courses                                                                 A discretionary 12.5% service charge will be added to the final bill. 

Dessert menu January 2012 
Our recommendation of sweet wine & price are listed below each dessert 

Classic tiramisu   8 
Clos Dady, Sauternes, 2007-  7  

  
Sicilian cannolo with pistachio ice-cream 8 
Vin Santo, Pile e Lamole, 2005 -  10   

  
Zuppa Inglese 8 
 Dindarello, Moscato Giallo, Maculan 2009 -  7   

  
Ginger pannacotta with caramel sauce 8 
Passito, Hermes moscato pasitto, 2005 -   8.5   

  
Chocolate ‘torta caprese’ with pistachio ice cream 8 
Recioto della Valpollicella  2006 - 10  

  
Mirto berry crème brulée 8 
Clos Dady, Sauterns, 2007 - 7  

  
Selection of four Italian cheeses    12 
Taylors Late bottle vintage 2004-  7.5  

  
Homemade ice-creams & sorbet 6 

  
Affogato – vanilla ice-cream topped with espresso coffee  5.5 

  
Plate of fresh fruit   10 

  
Petit fours   6 

Dessert wine 
 Gls  Bt  

Clos Dady, Sauternes, 2005 (½ bt) 7 36 

Dindarello, Moscato Giallo, Maculan, 2007 (½ bt) 7 40 

Passito, Hermes moscato 2005 (500ml) 8. 5 55 

Recioto della Valpollicella (RED), 2005 9 60 

Vin Santo, Pile e Lamole, 2004 (½ bt) 10 59 

Tea & Coffee 
 Espresso   3  

 Double Espresso   3.5  

 Cappuccino, Café’ latte & filter coffee  3.5  

 English breakfast tea, Earl Grey, Darjeeling  3  

 Infusions,  Mint, Camomile, Ginger, Jasmine, Green tea  4  

 Liqueur Coffee  7  

 Homemade iced coffee or tea  4  

Digestif cocktails  
Sgroppino – a blend of lemon sorbet, vodka & Prosecco  10 

  
Double nut espresso martini  10 
Double espresso shaken with frangelico, amaretto, poli Meile grappa & sugar  

 
Grappa 

 % Gls £ 

Grappa di Traminer  43  7.5 

Grappa di Amarone 43  9 

Bepi Tosolini Pinot Grigio 38  8 

 Armagnac & Calvados  
   
Baron de Sigognac 10 year old 40 9. 5 

Marquis De Montesquiou XO 40 20 

Chateau Breuil XO 41 16 

 Cognac & Brandy 
   
Martell VSOP 40 8.5 

Martell XO 40 30 

Hennessy XO 40 25 

Hennessy Paradis 40 65 

Remy Martin XO 40 27. 5 

Vecchia Romagna 40  9. 75 

 
Port 

 Glass  Bottle  
Taylors Late bottle vintage 2004 7.50 75  

Taylors Tawny Port 10 year old  7.50 75 

 

 

Liqueurs 
   
Amaretto Mascarada 28  7 

Marcati Limoncello 28  6.5 

Kummel 39  7 

Frangelico 24  6 

Marcati Sambuca 40  6 

 


