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FORMAGGI

PARMIGIANO RISERVA ¢ 16 TOMINO TARTUFO e 42
36 month DOP Parmesan, Grilled Tomino, shaved truffle,
acacia honey, aged balsamic crispy carasau bread

TAGLIERE ¢ 14
Artisanal Italian cheese selection

PASTICCERIA

GELATO AL CIOCCOLATO « 36 MARITOZZO « 14
White chocolate ice cream, shaved Brioche buns, chocolate custard,
white truffle, Barolo Chinato Chantilly cream
TIRAMISU ¢ 14 COPPA GELATO ¢ 15
Ladyfingers, Espresso ganache,
mascarpone cream, espresso vanilla & hazelnut ice cream
MERINGATA ¢ 12 ZUPPA INGLESE ¢ 12
Crispy meringue, Traditional Florentine trifle, vanilla
strawberry sorbet, lime cream rum custard, sponge cake
GIANDUJA ¢ 14 CREMACOTTA ¢ 15
Hazelnut chocolate bar, Chocolate cremacotta,
praline crunch fior di latte ice cream
W .

PER LA TAVOLA

Family style desserts designed to be shared with the table.
(serves up to four)

TIRAMISU « 38 ZUPPA INGLESE « 36
Ladyfingers, mascarpone cream, Traditional Florentine trifle, vanilla
espresso rum custard , sponge cake
3 i e R
P PYS)
MACEDONIA ¢ 12 FRUTTI DI BOSCO ¢ 12
Macerated seasonal fruits, Seasonal mixed berries,
passion fruit & lemongrass juice rose & raspberry sorbet, Chantilly cream

For allergy information please ask a member of staff for our Food Allergen Information Card.
Prices are VAT inclusive and a discretionary 15 % service charge will be added to your bill.



