
 
D r i n k s 
Water Panna/S. Pellegrino 500 ml  2.9 
Coca Cola 2.9 
Diet Coke / Zero 2.9 
Sprite 2.9 
Fanta  2.9 
San Pellegrino Chinotto 2.9 
Citrus & Mint  5.5 
Rose & Berries Lemonade 5.5 
Fresh Orange Juice 5 
Crodino (non-alcoholic) 5 
Campari soda 6 
Mimosa 9.5 
Bellini 9.5 
Aperol Spritz 11 
Campari Spritz 11 
Beer  
Peroni “Nastro Azzurro” 
Moretti Zero alcohol  
Peroni Gluten free 
Moretti Draught 

 6.5 
 

 
 

250 ml 4 
500 ml 7.5 

C o f f e e 
Espresso 3 
Macchiato 3.2 
Double espresso 3.6 
Americano 3.5 / 3.8 
Cappuccino 3.9 / 4.3 
Latte 4 / 4.5 
Flat white 4 
Mocha 4.5 
Hot Chocolate 4 
Italian Hot Chocolate 5.5 
Matcha Latte 4.5 
Chai Latte 4.5 
EXTRAS:  
Vanilla, Hazelnut, Caramel Syrup 
Coffee shot, Tea bag 
Soya/Oat/Almond/Coconut Milk 

0.5 

 

***Decaf coffee available*** 
 

T e a  &  H e r b a l  T e a 
Black Tea 3 
Earl Grey 3.2 
Blueberry 3.2 
Lemon & Ginger 3.2 
Vanilla 3.2 
Green 3.2 
Peppermint 3.2 
Chamomile 3.2 
Decaf 3.2 

C a k e s,  T a r t s  &  D e s s e r t s 
 

CANNOLO The Most Popular Sicilian Dessert In The World! 
Ricotta  
Traditional Sicilian Recipe with Chocolate Chips, a Hint of Cinnamon, 
and Pistachio Dust 

         small     3 
regular  7.5 

Chocolate Custard Cream, and Oreo Crumble regular  7.5 

Pistachio Custard Cream, and Pistachio Dust regular  7.5 

Chantilly Cream & Berries, and Pistachio Dust regular  7.5 
BRONTE CAKE 
Sponge and Chantilly Pistachio Cream, Covered with Pistachio Nibs 

 8.5 

PISTACHIO & NUTELLA   8 
RICOTTA & NUTELLA TART  8 
STRAWBERRY CAKE  
Sponge and Chantilly Cream, Covered with Strawberries, and Pistachio Dust 

 8.5 

RAFFAELLO CAKE  
Sponge, White Chocolate and Chantilly Coconut Cream, and Almond Shavings, 
Covered with Coconut flakes 

 8 

MIMOSA CAKE 
Lemon Sponge, filled with Lemon Chantilly Cream, Topped with Crumbled 
Sponge Cake 

8 

CHOCOLATE CAKE 
Dark Chocolate Sponge, Whipped Cream, and Chocolate Glaze 

 7.8 

CHOCOLATE Vegan CAKE  7.5 
COCONUT & NUTELLA TART  7.8 
PEACH & CUSTARD CREAM TART 8 
BANOFFEE TART 8 
APPLE TART 8 
CHOCOLATE & RASPBERRY TART 8 
LEMON & MERINGUE TART 8 
PASSION FRUIT TART 8 
RASPBERRY CRUMBLE TART  8 
BAKED TIRAMISU 8.5 
SACHER CAKE 8 
CHEESECAKE Strawberry Flavour swirl Cheesecake with Biscuit Crust 7.5 
CAPRESE  
Chocolate and Almond. Naturally Gluten Free! 

8 

CHOCOLATE & MASCARPONE CARAMEL CREAM 8.5 
RED VELVET 8.5 
MILLEFOGLIE  
Mille Feuille of Puff Pastry with Chantilly Cream.  
Topped with Whipped Cream and Hazelnut Nibs 

8 

TIRAMISU  
Coffee  
Lady Fingers Biscuits, Coffee, and Mascarpone Cream 

8 

Pistachio 
Lady Fingers Biscuits, Cocoa Syrup, and Pistachio Mascarpone Cream 

8.5 

FRUIT TART  
Chantilly Cream Filling and Fresh Fruits 

small 4 
regular 8 

BIGNÉ  
Choux Pastry filled with Chantilly Cream. Ask Your Server For Daily Flavours! 

4 
 

VELI PISTACHIO 
Dark Chocolate and Pistachio Mousse with a Crunchy Pistachio Layer and 
Chocolate Sponge Biscuit 

9 

 

CAKE OF THE DAY  Ask Your Server For Today’s! 
 

8 

Dolce Sicily  


