a5

DOLCI

TIRAMISU | freshly made at the table £11 | £13 | £13

classic, pistachio, hazelnut
NV Marsala Mille Semi Secco, Rallo Azienda Agricola, Sicily | £11

CROCCANTE

dark chocolate, hazelnut, caramel
2019 Recioto di Soave, Corte del Sole, Venet | £11

MONTEBIANCO

mandarin, almond, Italian meringue
2019 Polvanera, Primitivo Dolce, Puglia | £16

LIMONE

Amalfi lemon, ricotta, white chocolate
2021 Passito di Pantelleria, Donnafugata Ben Rye, Sicily | £24

GELATI
selection of ice cream and sorbets

2022 Moscato d'Asti di Strev, Contero, Piedmont | £7

ILLY COFFEE

Espresso £4 Latte

Double Espresso £4.5 Flat white
Macchiato £4.5 Mocha
Double macchiato £4.5 Hot chocolate
Cappuccino £4.5

TEA

English Breakfast £4 Fresh Mint Tea
Peppermint Tea £4 Chamomile
Green Tea £4 Earl Grey

£11

£12

£11

each £5

£4.5
£4.5
£4.5

£5

£4
£4
£4




a5

75ml
2022 Moscato d’Asti di Strev, Contero, Piedmont, 75cl | Vg £7  £65
2019 Recioto di Soave, Corte del Sole, Veneto, 50cl £11 £70
2019 Polvanera, Primitivo Dolce, Puglia 37.5cl | Vg, St £16 £78

2021 Passito di Pantelleria, Donnafugata Ben Rye, Sicily, 37.5cl | Vg £24 £115

VIN SANTO

2014 Vin Santo, Felsina Berardenga, Tuscany, 37.5cl | Vg, O £26 £125

MARSALA

NV Marsala Mille Semi Secco, Rallo Azienda Agricola, Sicily, 75cl | Vg £11 £85

PORT

2016 Quinta do Crasto, LBV, 75cl | Vg £8 £75
10YO Tawny Port, Delaforce Port, Real Companhia Velha, 75cl £12 £100
2016 Vieira de Sousa, Vintage Port, 75cl | Vg £17 £165

MADEIRA

1999 Justino’s, Colheita, Madeira, Portugal, 75cl | Vg £14 £135

All dishes may contain allergens. Please let your server know if you have any severe allergies or
intolerances. Despite efforts to prevent cross-contaminations, we do use allergens in our kitchens and any
of our dishes may contain traces of allergens. Our menus are sample menus and are subject to change.
All prices include VAT at the current rate. A15% discretionary service charge will be added to the final bill.

v - vegetarian vg - vegan




