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Lemon Cheesecake

DESSERT MENU

£6.95

Homemade lemon and thick mascarpone cheesecake on a biscuit base made of digestive biscuits,
salted butter. Topped with sweet lemon curd and served with homemade raspberry coolie drizzle

Joe’s Extra Chocolatey Tiramisu £6.95

Layers of rich, whipped creamy Mascarpone

cheese & Savoardi biscuits soaked in strong
coffee and amaretto. What sets this Tiramisu
apart is the dark chocolate shavings laid just

above the bottom layer of the cake

Vanilla Panna Cotta £6.95
Homemade vanilla Panna cotta served

with blueberries, crushed meringue &

raspberry coolie

Chocolate and Coconut Tart £6.90

Belgium chocolate and coconut filling in a
case made of dates and mixed nuts. This is
totally VEGAN & GLUTEN FREE.

Served with blueberries

Mint Chocolate Trufito £6.25

Mint ice cream with a chocolate sauce
centre surrounded by a chocolate shell all
coated in crunchy mint pieces

Hot & Sticky Toffee Pudding £7.95

Warm and sweet, not even slightly Italian
but completely delicious. Just so you
don't get too warm though we'll serve it
with a scoop of vanilla ice cream

Simply Chocolate £7.75

Chocolate brownie topped with a dark
chocolate mousse & milk chocolate
shavings.

Served with Madagascan vanilla ice cream

Affogato £6.25

1 single shot of DISARONNO & a
DOUBLE ESPRESSO poured over 2 scoops
of Italian vanilla ice cream and garnished
with a chocolate wafer straw

Lemon Sorbet £5.75

Deliciously light, fresh and tart.
The best way to end your meal if you
don't fancy a heavier dessert

AFTER DINNER DRINKS
All aleohol based. drinks below are priced. as 50ml measures

Liquor Coffee £7.50
o Whiskey o Baileys
o Brandy o Kahlua
Tequila Olmeca - Silver £5.75
Tequila Rose £4.50
Baileys On The Rocks £6.50
Vecchia Romagna Brandy £6.50
Port - 10 year £8.50

Espresso £2.50

Double Espresso £3.00

Black Americano £3.50

White Americano - Cold milk £3.75
Cappuccino £4.00
Caffé Latte £4.00
Hot Chocolate £4.00

Tea - Assortment £2.75



