


D O LC I

  Tiramisù £12
  Bardo tiramisù, marsala ice cream, chocolate coffee beans

  Torta al cioccolato £28
  Chocolate cremoso, gluten-free chocolate sponge, caramelia mousse (serves 2-4)

  Meringata £12
  Burnt meringue, vanilla ice cream, rhubarb compote

  Gelato mantecato al momento £25
  Fior di latte ice cream, wild berry compote, balsamic (serves 2-3)

  Ferrero Rocher £12
  Rocher, gianduja semifreddo, praline sauce

  Cheesecake £12 
  Baked Mascarpone cheesecake, sable crumble, raspberry sorbet

  Millefoglie £12
  Mille-feuille, diplomatic pistachio cream, strawberry sorbet

  Torta al caffé £12
  Chocolate tart, coffee ganache, Chantilly cream

  Selezione di formaggi £18
  Italian cheese selection, walnut bread, fruit mustard, grapes
  (36 month aged Parmigiano Reggiano, Pecorino Romano DOP, Gorgonzola Dolce, Taleggio)

G E L AT I  &  S O R B E T T I
                                                         

						             
  Selezione di gelati £3.50 (per scoop)                       	                                                         
  Ice cream selection (Choose from vanilla, pistachio, 80% chocolate)

  Selezione di sorbetti £3.50 (per scoop)        	    
  Sorbet selection (Choose from raspberry, exotic fruits, strawberry)                                 

Due to sourcing some items are subject to availability. All dishes may contain traces of gluten and nuts.
Please let your waiter or waitress know if you have any allergies or intolerances. All prices include 20% VAT at the 

current rate. A 15% discretionary service charge will be added to the final bill.

D O P O  C E N A   

 V i n i  D o l c i                                                                                 
                                                                                                          Glass
                                                                                                          100ml

Solalto, Fattoria le Pupille 2019                                                               £20.00
Traminer, Sauvignon Blanc, Semillion (Toscana, Italy)

Recioto della Valpolicella, Brigaldara 2021                                               £23.00
Corvina, Corvinone, Rondinella (Veneto, Italy)

Chateau Coutet, Barsac 2017                                                                  £23.00
Semillion, Sauvignon Blanc, Muscadelle (Bordeaux, France) 

C o c k t a i l s

I Can't Help Myself                                                                               £20.00        
Frangelico, white Créme de Cacao, Mr Black, coffee, cream

Quattro Mori a New York                                                                      £23.00
Bulleit Bourbon, Mirto, bitter 

A m a r i                          
                                                                                          
Jefferson, 'Amaro Importante'                                                                 £18.00
Bergamot, orange, rosemary, oregano, eucalipto

Roger, 'Sotto Banco'                                                                              £18.00
Lemon, sweet and bitter orange, gentian, Carlina

Abracadabra Liquorice Liqueur                                                              £18.00
Calabrian Liquorice

                                   D i s t i l l a t i

Grappa di Tignanello                                                                             £26.00

Grappa Stravecchia di San Leonardo                                                        £28.00

C a f fé

Lavazza, Espresso all'italiana                                                                     £6.00


