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. VINI DOLCI

TORTA DI POLENTA (n) 5.50
Orange polenta cake, orange curd and
cassata cream

BUDINO (n) 5.95
Chocolate and cherry pudding, amaretti parfait
and chocolate sauce

SBRICIOLONA ALLA MELA 5.50
Apple crumble tart, apple and cinnamon puree,
caramel semifreddo

CREME BRULEE 5.95
White chocolate creme brulee, roast plums and
plum jelly

AFFOGATO (n) 4.95
Two scoops of vanilla ice cream, espresso and
frangelico liqueur to “drown” the ice cream

TIRAMISU 5.50
Nonnas classic pick me up

GELATI MISTI (n) 5.50
Selection of Nonnas home-made ice creams

PASTICCINI E CAFFE’ (n) 3.50
Choice of coffee with Italian bigne and biscuit

CONEDSLE]S

3 GLASSES OF 50ml TASTERS 150ml 13.00
Ideal with the assiete of desserts

» DOCG “Ramandolo” Giovanni Dri

» Vino Liquoroso Le Ruffole

» Moscato di Malvasia Dolci Armonie

LIMONCELLO 50ml 4.50
After dinner digestivo made with the juice of
fresh lemons from Southern Italy, served chilled.

BICERIN (gf) (If) *NEW* 50ml 4.50

Rich intoxicating hazelnut chocolate aroma,
thick delicious ‘Gianduiotto’ hazelnut
chocolate liqueur. An institution of Turin’s
caffetteria

AMARETTO 50ml 4.50

5 &

claims its “originale” amaretto’s
unchanged from the year 1525.

secret formula” is

SAMBUCA 25ml 3.50

It needs no introduction - whether drunk neat,
con la mosca or in coffee you cannot miss its
distinctive anise flavour.

CAFFE’

An authentic Italian meal wouldn’t be complete
without a Nonnas Caffe’ , please ask staff for
our full list of coffees and tea

A selection of 3, 5, 7 italian artisan cheeses

! QUARTIROLO LOMBARDO DOP

i Made from cow’s milk in the region of Lombardia
i Ttis a semi-hard cheese, crumbly texture, mild

i with a light kick.

CACCIOCAVALLO DOP
: From southern Italy, caciocavallo is said to date :
! back to the 14th century. As it ages, the flavour
i becomes more pungent and the texture more

i granular, making it ideal for grating.

. CAPRINO

: Young, fresh Caprino goat’s cheese: creamy,
! fresh, herbaceous in taste - ideal for every

i cheese platter

i PECORINO DOP

i A form textured ewe’s milk cheese produced in
; Tuscany. A staple on an Italian cheeseboard.

: Since 1996 it has enjoyed protected designation :
of origin (PDO) status.

GORGONZOLA PICCANTE DOP
i ITtaly’s most famous blue cheese is bold,
i assertive and intensely flavourful.

{ PARMIGIANO REGGIANO DOP

! Luigi Carnacina, world-renowned maestro of

i grand cuisine said of it: “Parmigiano-Reggiano,
i for me, is the complete cheese, the king cheese. In |
i fact, when eating it as a table cheese, its fragrance
; and aroma equally satisfy delicate and strong

. eaters. And it always satisfies both the expert and
! the poet of the table.”

i TALEGGIO DOP

i Taleggio is an uncooked, soft cheese made

i from whole cow’s milk. The cheese has a strong
: aroma, but its flavour is comparatively mild

i with an unusual fruity tang. Its crust is thin

i and studded with salt crystals.
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i A DUO OF PORTS TO ENJOY
i 2 GLASSES OF 50ML

! 9.00

i « Late Bottled Vintage (LBV)

{ * 10 year old Tawny Port
Characteristic bittersweet almond taste. Disaronno :

DESSERT COCKTAILS 650

ESPRESSO MARTINI
i The perfect end to a meal, our finest Italian
i espresso coffee with an added kick

TOBLERONE MARTINI
! Honey and frangelico mixed with smirnoff
i black vodka fresh cream, chocolate

| FRENCH KISS
Smirnoff black vodka, créme de framboise,
créme de cacao white and cream

Ttalian sweet wines are world renowned. Ranging
; from soft and elegant styles perfect with subtle

: creamy desserts to full blown unctuous sweet

! reds, a perfect match with rich chocolate dishes.

i Ttalian dolci is a thing to sip and savour.

VINO LIQUOROSO, LE RUFFOLE NV,
i TOSCANA (75cl)

(Blend of Malvasia, Trebbiano and Grechetto)

| Intense ethereal aroma, velvety, thanks to

| its sugar content this is a well- balanced

i and smooth wine. This wine is a suitable

i accompaniment to ripe cheeses and ideal as
i dessert wine.

§ 50ml 3.00 125ml 5.00 Bottle 22.00

i VIN SANTO DEL CHIANTI RUFFINO
! SERELLE NV, TOSCANA (37.5cl)

i A Dessert wine da degustazione!

i Bottle 50.00

i DOCG “RAMANDOLO” GIOVANNI DRI NV,
{ FRIULI (75cl)

i (100% Verduzzo) Gold yellow. Its perfume is

! vivid & fruity and to the taste it is sweet, lightly
i tannic and persistent.

i 50ml 5.00 125ml 9.00 Bottle 39.95

DOLCI ARMONIE MOSCATO MALVASIA,
i TEERE DEI DOGI 2001 (50cl)
i With hints of pear, apples, grapes, and an

explosion of spice, this wine is a sure winner

i for before or after dinner.
i 50ml 3.00 125ml 5.00 Bottle 21.00

i BERNACO BRESCIANO IGT PASSITO SOL
i DORE 2001 (50cl)

i (Trebbiano di Lugana e Chardonnay) Full bodied,
i ‘warm, of rare delicateness and balance, mineral

i with fragrance of tropical fruits and honey.

§ 50ml 4.50 125ml 8.00 Bottle 39.95

i RECIOTO DELLA VALPOLICELLA

{ “CESARI” VENETO (50cl)

i Intense liquored-cherry aroma with hints of

i wild berries and vanilla. 50ml 5.00 125ml 9.00
i Bottle 50.00

SANDEMAN LBV 2001 2001, PORTUGAL 50ml
i 50ml 4.00 Bottle 30.00

SANDEMAN 10 YR TAWNY PORT NV,

i PORTUGAL
i 50ml 5.95 Bottle 35.00

 AMAR| & GRAPPA romss0

We have a selection of guest Italian Amari
i (50ml) and Grappa (25ml) please ask



