Dessert
Vienu




TRADITIONAL ITALIAN CAKES CHEESECAKES

Traditional Tiramisu 8.00 Lemon & Lime 8.00

Classic Italian tiramisu, topped with mascarpone
cream, served with chocolate soil and vanilla gelato.

Lotus 8.00
Pistachio Tiramisu 8.00
Classic Italian pistachio flavoured tiramisu, Strawberry 8.00
served with raspberry sauce, pistachio crumbs
and pistachio gelato.

White Chocolate & Caramel 8.00

Traditional Cannolo 8.00

Fried and crispy pastry wrap, stuffed with a
creamy filling of sweet ricotta cheese, topped
with roasted almonds and glazed cherries,

served with chocolate gelato. GLUTEN FREE CAKES

Pistachio Cannolo 8.00

Fried and. crispy pastry.ﬂavoyred with plstachlof Caprese Cake 8.00
stuffed with a creamy pistachio-sweet ricotta filling, )

garnished with pistachio crumbs and a maraschino A flourless chocolate cake made with melted dark

cherry, served with pistachio gelato. chocolate and almonds, served with vanilla gelato.
Panna Cotta 8.00

Silky smooth, vanilla cream based Italian dessert,

served with a forest fruit coulis.

. CAKES

Fruit Tart 8.00

Homemade tart, served with

custard cream and fresh fruits. Red Velvet 8.00

Red velvet sponge cake layered with buttercream,

Lemon Tart 8.00 served with raspberry sorbet and chocolate soil.

Vanilla tart, lemon cream, raspberry gel and

vanilla crumble, served with raspberry sorbet. Black Forest 8.00

. Dark chocolate mousse, Bavarian cream with

Ruby Chocolate Fruit Tower 8.00 Amarena cherries, served with homemade vanilla gelato.
Vanilla sponge, chantilly cream and
fresh fruit, wrapped in ruby chocolate.

BAKED CAKES GELATO

Manchester Tart 8.00 1 Scoop 3.50 2 Scoops 5.50 3 Scoops 7.00
Shortcrust pastry tart layered with jam and baked

custar.'d, coated in ?oconut flakes and Maraschino el

cherries, served with Amarena gelato.

Bakewell Tart 8.00 Chocolate

Shortcrust pastry filled with Amarena cherries, Kinder Bueno

almond frangipane and topped with roasted almond . .
flakes, served warm with Amarena cherry gelato. Pistachio

Pineapple & Almond Tart 8.00 Amarena Cherry

Frangipane tart with pineapple and

almonds, served with cinnamon gelato. Rocher

Apple Cake 8.00 Cinnamon

Shortcrust pastry apple cake, Mint & Chocolate

served warm with cinnamon powder. .

Cookie Dough

Hazelnut Tart 8.00 )

Shortcrust pastry layered with hazelnut cream Vegan Vanilla

and frangipane cake, garnished with roasted

hazelnut nibs, served with Rocher gelato. Raspberry Sorbet

Salted Caramel Brownie 8.00 Strawberry Sorbet

Warm chocolate brownie dressed with salted caramel
sauce, served with Lotus crumble and vanilla gelato.

. e, Please let a member of our team know if you have allergen or dietary require-
Créeme Brilée 8.00 ments. All our dishes are prepared in the kitchen where nuts are used and we
0 9 cannot guarantee that they are free from allergens. Although some dishes are
Rich cus?ard base topped wlt.h @ lflyeT‘ Of labelled as gluten free, they are prepared in an ambience that handles gluten so
caramelised sugar, served with cinnamon gelato. there might be traces.



