
D E S S E R T  M E N U

D E S S E R T  W I N E  
&  L I Q U E U R S

S P I R I T S 

Moscato d’Asti DOCG La 
Gatta  
4 . 5 %  T E R R E D A V I N O  ( 7 5 0 M L )

Sweet, soft, delicate & fragrant – 
perfect with dessert

Vin Santo Del Chianti 
Scipione  
1 4 . 5 %   T U S C A N Y  ( 3 7 5 M L )

Italy’s best known sweet wine, 
made by drying the grapes to 
enhance intensity & flavour. 
Served with biscotti

Malvasia Passito Colli 
Piacentini 
1 4 %  E M I L I A  R O M A G N A

White sweet wine, lovely crispness 
– the perfect way to finish a meal
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Mirto, Frangelico, Amaretto, Sambuca, 
Grappa, Amaro or Limoncello

S P E C I A L  C O F F E E S

Caffè Corretto 4.5
Espresso with Grappa or Sambuca 

Affogato Al Caffè 4.5
Vanilla ice cream with a shot of espresso

Affogato Liquori 7
As above with your choice of liqueur

 
Caffè Liquori 7

Coffee topped with cream with your  
choice of liqueur

D E S S E R T S 

Cheesecake Fragola 6.5 
Cheesecake with fresh strawberries  

Torta del Giorno 6.5 
Chef’s cake of the day

Apple Tarte Tatin 7
Served with zabaglione ice-cream

Tiramisú 6
Our traditional recipe

Tenerina al Cioccolato 6
Warm chocolate brownie, salted  
caramel ice-cream, caramel sauce

Semifreddo al Torroncino 7
Nougat & hazelnut parfait, 
chocolate & rum sauce

Cheese Plate 8.5
Selection of Italian cheese, pears,  
chutney & artisan bread 

G I N O ’ S  G E L A T O

5.5 

100% organic milk ice cream  
with only natural ingredients 

3 scoops, please ask your waiter  
for today’s flavours


