
Formaggio’s 
Italian Ristorante & Pizzeria 

 

Un po 'di dolcezza per il palato 
 

DOLCI (DESSERTS)   If you dare can be plated to share  

Mama Cake – Mamma Mia  
Iconic Tiramisu – Espresso-dipped sponge  
layered with mascarpone & liqueur.  Served 
with raspberry coulis & vanilla ice-
cream.14.5 

 

Fondente al Cioccolato 
For the real chocolate lover - this warm soft-
centered dessert is served with vanilla bean 
ice-cream & berry compote.  14.5 

Torta al Limone 
Formaggio’s silky & zesty lemon tart.  Served 
with raspberry sorbet & lashings of 
whipped vanilla cream.  14.5 

Torta di formaggio 
A slice of our iconic Formaggio’s, world 
famous (in Beckenham), cheesecake  13.5 

Campana con Gelati [gf/vg on request] 
A selection of Formaggio’s gelato and 
sorbet served with biscotti & fresh cream.  
12.5 

DESSERT COCKTAILS 

Espresso Martini 
Vodka, Vivace’s Union espresso, chocolate & hazelnut. 
Sophisticated yet approachable.  15.5 

Affogato 
You douse Vivace espresso & your favourite liqueur over vanilla ice-cream. 
Very very fine.  15.5 

  



LIQUORI  9.0 

Amaretto Limoncello 
Amaretto (Italian for "a little bitter") is a 
sweet, almond-flavoured, Italian liqueur 
associated with Saronno, Italy. 

Lemon zest is steeped in spirits until the oil 
is released.  This Italian lemon liqueur is a 
wonderful refresher and digestivo. 

Fernet Branca Sambucca 
The secret formula is based upon an 
infusion of a unique blend of rare aromatic 
herbs.  Aged in the historic Branca cellar. 

Essential oils of anise, liquorice and 
elderflowers.  Served with three coffee 
beans, representing health, happiness and 
prosperity. 

Frangelico Galliano 
A brand of noisette (hazelnut) and herb-
flavored liqueur which is produced in 
Canale, Italy.  Based around the legend of 
FraAngelico. 

Characterised by its bright yellow colour 
the liqueur is sweet with vanilla-anise 
flavour and subtle citrus and woodsy herbal 
under notes. 

Baileys Irish Cream Kahlua 
“… a perfect marriage of fresh, premium 
quality Irish dairy cream, finest spirits, Irish 
whiskey and a proprietary recipe of 
chocolate flavors”. 

“The inky black liqueur offers a nose of well-
sweetened coffee, but also offers notes of 
raw alcohol, driven by what must be a very 
young rum”. 

Drambuie Grappa di Nebbiolo 
The taste of Drambuie is the result of 
infusing a unique blend of aged Scotch 
whisky with a secret combination of spices, 
heather honey & herbs. 

“… sandalwood, grilled lemon, raisins, sweet 
pipe tobacco, and white tea are most 
apparent.  The palate is slightly austere but 
extremely compelling”. 

Liquore al Caffè  11.5 
A Vivace Union long espresso with your favourite liqueur & served with lashings of cream. 

CAFFETTERIA  4.5 
Vivace Union:  The finest Arabica beans from three continents are roasted to perfection 
then combined to create a flavour that is complex, robust and refined. 

 


