
HOT DRINKS:

Tea £3.50
Herbal/ Earl Grey/ English/ Decaf

Single Espresso £3.50
Concentrated beverage brewed by forcing a small amount

of nearly boiling water under pressure through finely ground co�ee beans 

Double Espresso £4.50
Double shot of espresso

Macchiato £3.95
Made out of espresso with a small amount of milk

Americano £3.95
Prepared by adding hot water to espresso, similar strength, but di�erent flavour

Latte £4.95
Made with espresso and steamed milk

Cappuccino £4.95
Italian co�ee drink  prepared with espresso,

hot milk and steamed milk foam

Hot chocolate £5.95
Steamed milk and chocolate, topped with whipped cream

Mocha £6.95
Espresso, steamed milk and chocolate, topped with whipped cream

Liqueur Co�ee £9.50
Co�ee with a shot of liqueur, topped with double cream



DOLCI ~ DESSERTS
All £8.95

Tiramisu 
Our signature house-made tiramisu features layers of co�ee and 

liqueur-soaked savoiardi biscuits, rich mascarpone cream,
 and a dusting of the finest cocoa

Chocolate Fudge Cake 
 A rich, moist chocolate sponge layered with decadent fudge. 

Served warm with a scoop of Smooth vanilla ice cream

Profiteroles 
Delicate choux pastry filled with silky Chantilly cream, generously topped 

with smooth chocolate sauce. Served with whipped cream

Tartufo Al Limoncello 
Lemon Ice Cream with a runny lemon centre coated with crushed 

meringue. Served with whipped cream

Ice creams & Sorbets (3 scoops) 
Please ask for today’s selection

A�ogato al Ca�e 
2 scoops of vanilla ice cream with one shot of espresso

Special of the week 
Please ask for this week’s special


