Included in our Sunday Lunch Set Menu

Dolei

CHOCOLATE BROWNIE

Served with vanilla ice cream

TIRAMISU
STICKY TOFFEE PUDDING

Served with vanilla ice cream

VANILLA CREME BROLEE

Served with berries and biscuits

VANILLA CHEESECAKE

Served with raspberry coulis

DESSERT OF THE DAY

See server for today’s option

If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our kitchen it is impossible for us to
guarantee the complete absence of any allergens in our menu items, despite taking all necessary precautions in food preparation.
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Do I C i d e I I a C A S & our homemade desserts

TIRAMISU CLASSICO 75
TIRAMISU SPECIALE 75
See server for today’s Tiramisu special

ZUPPA INGLESE 8

Traditional Italian trifle with layers of sponge soaked in
Alchermes liqueur, chocolate and vanilla creme patisserie
and topped with cocoa powder

TRIPLE CHOCOLATE BROWNIE 7

Served with vanilla ice cream

Dolei
PROFITEROLES 7

Chocolate covered Italian choux pastry balls filled with
whipped cream

CANNOLI SICILIANI .25
Traditional Sicilian fried pastry filled with a sweet ricotta
cream

TARTUFO NOCCIOLA 6.75

Hazelnut ice cream with a chocolate centre, covered in
crushed hazelnuts and meringue

SALTED CARAMEL ICE CREAM CHEESECAKE 8.75

Vanilla ice cream on a crunchy base, drizzled with salted
caramel sauce and topped with hazelnut chocolate shards

APPLE AND BLACKBERRY CRUMBLE 75

Served with vanilla custard

STICKY TOFFEE PUDDING 75
Served with vanilla ice cream

VANILLA CREME BRULEE 8
Served with berries and biscuits

PANNA COTTA 75
See server for today’s flavour

ETON MESS ITALIANO 7

Our spin on the traditional dessert made with meringue,
mixed berries and sweet mascarpone

RASPBERRY PAVLOVA 9

Italian meringue topped with raspberry ice cream, raspberry
puree, vanilla cream and a meringue crown

GELATO AFFOGATO

Two scoops of vanilla ice cream drowned in a shot of:

Fresh espresso 6.5
Limoncello .5
Fresh espresso and liqueur 9
Choose from Amaretto | Sambuca | Grappa | Baileys | Tia Maria

VENETIAN ARTISAN GELATO Per Seoop
Vanilla, chocolate or strawberry gelato 1.85
Gelato speciale (see server for today's choice) 1.95

To Share

DOLCI AMICI
For Two 20

Sharing board of triple chocolate brownie,
sticky toffee pudding, classic tiramisu and
zuppa inglese

CHEESEBOARD
For One 10 | For Two 18

Aged pecorino, young pecorino, soft
pecorino, gorgonzola and grana padano
with crackers and chutney

If you have an allergy to any particular ingredients please let us know, however we are unable to guarantee the complete absence
of allergens in our menu items.

Caffe

Reg  Lrg
ESPRESSO 2.5 3
AMERICANO 3 35
CAFFE LATTE 325 375
CAPPUCCINO 325 3.75
MACCHIATO 2.75 14
HOT CHOCOLATE 35 55
MOCACCINO 35 55
CAFFE CORRETTO 55 65
Espresso with Grappa, Brandy or Sambuca

EXTRA SHOT ESPRESSO 0.5

TEA 3

English Breakfast | Peppermint | Green | Earl Grey

Caffé con Liquore

Long americano topped with whipped cream with a shot of:

SAMBUCA 5.85
AMARETTO 5.85
BAILEYS 5.85
TIA MARIA 5.85
IRISH 5.85
GRAPPA 5.85
COINTREAU 5.85
BRANDY 5.85

After Dinner

Cocktails
NOSTRO ESPRESSO MARTINI

Absolut vanilia, kahlua, frangelico, espresso
and sugar syrup

MUDSLIDE

Vodka, coffee liqueur, baileys and cream

MILKSHAKE MARTINI

Rose liqueur, chambord, milk and cream

TOASTED ALMOND

Amaretto, coffee liqueur and cream

Liquori

25ml

MIRTO

Traditional Sardinian liqueur made from wild
myrtle berries
Served chilled

AVERNA
Served chilled

LIMONCELLO
Served chilled

BLACK SAMBUCA
WHITE SAMBUCA




