
D O L C ID O L C I ‘NORMA’ TIRAMISU WITH P ISTACHIO  .......................................................... 10

NEW SEASON CHERRY GRANITA (v*) .............................................................. 5
 

DARK CHOCOLATE, ALMOND AND COFFEE CAKE, POACHED APRICOTS,  
MASCARPONE ............................................................................................ 10

HOMEMADE CANNOLI  
  SWEET RICOTTA, CANDIED FRUITS  ..................................................... 4.5 (EACH)
  BITTER CHOCOLATE GANACHE  .............................................................. 5 (EACH)

SEASONAL HOMEMADE GELATO ............................................... 2.5 (PER SCOOP)

We are happy to provide information on food allergies and intolerences on request. (v) vegetarian option available. 
All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. All spirits are 
served in large measures of 50ml and are available in 25ml.

M A R S A L A  S E L E C T I O NM A R S A L A  S E L E C T I O N

MARSALA SUPERIORE DOLCE, CURATOLO ARINI, SICILY.........................................8  
2012 MARSALA RISERVA, CURATOLO ARINI, SICILY ..................................................10 
1995 MARSALA VERGINE RISERVA, CURATOLO ARINI, SICILY  ..................................14

HOMEMADE LIMONCELLO ..............................................................................8

      2 5 M L  ( E A C H )

      7 0 M L

S W E E T  W I N ES W E E T  W I N E

2018 BEN RYE, PASSITO DI PANTELLERIA, SICILY ...............................................14 


