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Profiteroles £4.95
Soft choux pastry filled with Chantilly créme,
covered with a hot chocolate sauce

Crespoline alla Nocciola £4.95
Sweet pancake rolled with hazelnut ice cream,
crushed roasted hazelnuts and decorated with honey

Tiramisu £5.25
Home-made chef's special
Panna Cotta £5.25

Creamy vanilla dessert topped with either a Mango
or Strawberry coulis infused with prosecco

Creme Brulée £5.25
Creamy and delicious
Tarte Tartin £5.45

Caramelised apples in a light buttery puff past
served warm with vanilla pod ice cream or double cream

Mousse al Cioccolato e Arancio £5.75
Homemade rich chocolate mousse flavoured with cointreau
Mousse di Amaretto £5.75

Homemade amaretto mousse with crushed amaretto biscuits
and a dash of Di Saronno

Pere al Vino Rosso £5.75
Fresh pears poached in red wine, and served with Fiordilatte ice cream

Ice cream by the scoop | scoop £2.75 2 scoops £4.95 3 scoops £5.95
Vanilla with pods, Dairy StrawberryFazelnut, Bordilatie or Chocolaie chip

Sorbet by the scoop | scoop £2.75 2 scoops '£4.95 3 scoops £5.95

Refreshing limone or mango and a seasonal surprise...!

A Selection of Italian Cheese £6.95 with a glass of LB vintage port £10.95
Served with a selection of oat cakes and crackers or focaccia

VI N I DA D E S S E RTSeNed with cantuccini biscuits 100ml

Vin Santo £4.95
Traditional Tuscan wine made from Trebbiano and Malvasia grape
Vin Santo del Chianti £6.95

Amber yellow colour, fruity and intense with velvety
and sweet flavour, with light hints of dried fruit

Taylors Late Bottled Vintage Port £5.95

SUPERALCOLICI/LIQUORI

Whisky, Vodka, Bacardi, Gin, Tequilla Single shot £4.00
Mixers add £0.75
MALT WHISKIES 35ml (single malt) DIGESTIVI 25ml £4.95
Glenfiddich 12yr £5.95 Averna
Laphroiag Islay 10yr £6.95 Fernet Branca
Macallan Speyside 10yr ~ £7.25 Jagermeister
Talisker Isle of Skye 10yr ~ £7.25 Frangelico
Glenfiddich 18yr £8.25 Ramazzotti
COGNAC/BRANDY 35! Amargmonicneg

Limoncello £3.95
Calvados £5.95 Mirto £.95
Courvoisier v.s £5.25 :
Courvoisier v.5.0.p £7.75 GRAPPA 25ml
Fine champagne cognac Prosetro £4.95
Hennessy v.s £5.25 Mdato £4‘95
Hennessy v.s.0.p £7.75 &
Fine champagne cognac Amarone £5.95
Martell v.s £5.25 Brunello £6.95
Remy Martin v.s.0.p ‘E#75 Liqueur Caffé £5.75

Fine champagne cognac
Armagnac v.s.0.p £6.95
Armagnac x.0 £7.75

With a liqueur of your choice 2

/
CA F F E/T E All Lavazza Caffé is available decaffeinated add £0.30

Lavazza Caffé Latte £2.95 Tea £1.75

Served in a glass Fresh Mint Tea £2.25

Lavazza Cappuccino  reg £2.00 Herbal tea £1.95
grande £2.45 Various

Lavazza Espresso single £1.80 Cigars from £3.00 each
doppio £2.25 A selection

Stef's Caffé Policy: We strongly urge our customers to drink caffé ‘The ttalian
Way', having caffé with milk before, during or after your meal is frowned upon..
..how can you pour all that hot milk on a stomach filled with pasta, meat and cheese?
Espresso is considered to be the perfect drink for after your meal

We cannot guarantee that our dishes are nut free - please ask your waiter
Kindly note: A discretionary service charge of 12.5% will be added to your bill. VAT included.
Wines, beers and spirits can be served only with main dishes from | |am



