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A U T H E N T I C  I TA L I A N  &  S A R D I N I A N  C U I S I N E

DESSERT MENU



DESSERTS
£4.95 EACH

PAVLOVA
Meringue nest served with vanilla ice 
cream and whipped cream, topped
with fresh fruit of the season.

GELATO
Delicious Italian vanilla ice cream
with a selection of sauces.

PROFITEROLES
Soft pastries filled with delicious 
cream, served with chocolate sauce, 
vanilla ice cream and whipped cream.

CHEESECAKE
With a short crust pastry base,
served with cream, decorated
with fruits of the season.

CHOCOLATE FUDGE CAKE
A rich moist chocolate sponge
layered with fudge & coated in
a smooth chocolate fudge icing. 
Served warm with vanilla ice cream 
and whipped cream.

CRÈME BRÛLÉE
A classic Crème Brûlée custard
topped with caramelised sugar.

BANANA SPLIT
Banana served with chocolate sauce,
cream, vanilla ice cream, decorated
with fresh fruit of the season.

STICKY TOFFEE PUDDING
A light sponge with a creamy to�ee 
sauce served with cream and vanilla 
ice cream.

T I R A M I S U  D E L L A  C A S A
Layers of sponge soaked with liquor
& co�ee, filled with mascarpone cheese, 
co�ee cream with rich cocoa powder
& chocolate sauce.

If you cannot decide between the above,
why not choose our special dessert
of the week for only £5.95

Allergy Advice
Some of our foods may contain nut traces and ingredients produced from genetically modified soya 

and/or maize. Please ask sta� for details about ingredients in your meal when ordering.


