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l a  c u c i n a  i ta l i a n a 

s e m p l i c e  e  b u o n a

G R A P P E

GRAPPA       	                                          4.50
GRAPPA	 RISERVA                                        6.50

W H I S K Y
SCOTCH WHISKY	                                          4.50
MALT WHISKY	                                          5.25

C O G N A C
COURVOISIER                                               4.25 
REMY MARTIN	                                         4.75

A M A R I
FERNET BRANCA	                                        4.25 
AMARO AVERNA	                                         4.75 

P O R T O
PORT NV		                         4.50 
PORT VINTAGE		                        6.50

L I Q U O R I

AMARETTO	    	                      4.25
SAMBUCA			         4.25
STREGA			                         4.25
LIMONCELLO	                                          4.25
DRAMBUIE	                                          4.25
GRAND MARNIER	                                         4.25
MIRTO                                                               4.25
Traditional Sardinian liquor. Served chilled.

B R A N D Y
ARMAGNAC	                                          4.75
ARMAGNAC Janneau XO Royal	       7.25
CALVADOS	                                          3.50
VECCHIA ROMAGNA	                        3.50

25 ml 25 ml

25 ml

25 ml

25 ml

75 ml

25 ml

All major credit cards accepted. Prices are inclusive of VAT. A suggested optional gratuity of 12.5% will  be added to your bill. 
No cover charge. Our dishes may contain nuts or nut traces. V suitable for vegetarians. Variety Club Children’s Charity (reg. 
Charity No. 209259) and Hospitality Action (reg. Charity No. 1101083) 



I  TA G L I E R I  ( P O R T I O N  F O R  1  &  2  P E O P L E )

SELEZIONE DI FORMAGGI                                                                                                     8.70     14.95
A selection of Italian cheeses served with fresh fruit, honey and crackers. 
Seasoned pecorino, fresh pecorino, parmesan, gorgonzola and Bel Paese cheese

I  D O L C I  H O M E M A D E

TIRAMISU                                                                                                                                                 6.00
Espresso coffee, cocoa, rich cream, mascarpone and savoiardi biscuit 

TORTA AL FORMAGGIO                                                                                                                           6.00
Cheese cake of the day

TORTA AL CIOCCOLATO                                                                                                                         6.00 
Chocolate cake

PROFITEROLES  	                                                                                                                                     6.00
Choux buns filled with chantilly cream and covered in a chocolate sauce

COPPA GETTI ‘LIVE NOTES’                                                                                                                 6.00 
Vanilla, chocolate and hazelnut ice-cream topped with chocolate

COPPA PRIMAVERA                                                                                                                                6.00 
Mango, lemon and strawberry sorbet with mixed fruit coulis

FRAGOLE CON GELATO                                                                                                                         6.00
Fresh strawberries with vanilla ice-cream

  S PA R K L I N G  W I N E S
 
NV PROSECCO BRUT QUARTESE DOC (VSQPRD), RUGGERI                                      7.00     28.00 
Streaked with a persistent perlage of minute bubbles, this is an elegant wine with  
an appley bouquet on a floral background and a dry, fresh palate with good length  
and a pleasantly fruity finish.

NV BRUT DI PINOT NERO ROSÉ VS, RUGGERI   	                                                              33.00
The nose is fresh, fragrant and inviting, offering light red fruit aromas and hints of biscuity  
yeast. On the palate the wine is medium bodied and dry, but posessed of a ripe cranberry  
fruit intensity that balances the bubbles and the crisp finish beautifully.

Glass 
125 ml

Bottle 
75 cl

  C H A M PA G N E
 
TAITTINGER BRUT NV   	                                                                                                   8.50    55.00
Crisp, citrusy aromas with subtle toasty notes lead to an elegant, balanced palate  
with a lively, mousse texture and a flavourful finish.

TAITTINGER PRESTIGE ROSE NV	                                                                                          75.00
Fresh aromas of wild strawberries and spice precede the balanced, smooth flavours  
of red fruits. This Rosé displays charm and a subtle harmony of flavours.

C A F F È  E  T È

ESPRESSO		                        2.75
DOUBLE ESPRESSO		       3.50
CAPPUCCINO			        3.50
IRISH COFFEE		                         5.75

CAFFÉ CORRETTO                                        4.00 
with a dash of grappa

TÉ E TISANE			         2.75 
tea and herbal tea

D E S S E R T  W I N E S

MOSCATO D’ASTI MONCUCCO FONTANAFREDDA 2009                                             6.50     25.75	
Intensely aromatic nose of white petals and ripe peaches. Medium bodied with a delicious  
honeyed richness, delicately balanced with cleansing acidity and a youthful, lively pettiance.

VIN SANTO BARBI 2006	                                                                                                   7.50     33.25
Intense amber colour. The perfume is intensely aromatic with hints of raisins and nuts;  
on the palate it is round and very persistent. 

Glass 
75 ml

Bottle 
75 cl

Menu continued overleaf

I  D O L C E T T I

CANNOLINO ALLA SICILIANA 	                                                                                                 2.95
Fried pastry dough filled with a sweet, creamy ricotta cheese and chocolate 

PANNA COTTA AI FRUTTI DI BOSCO	                                                                                                 2.95 
Panna cotta with fruit of the forest coulis

CRÈME BRÛLÉE     	                                                                                                                   2.95
Rich custard with a layer of hard caramel


