Delicate Italian choux pastry
filled with rich Sicilian pistachio
cream, topped with a smooth
glaze and crushed pistachios.

Delicate Italian choux pastry
filled with velvety chocolate
cream, topped with dark
chocolate glaze and crunchy
chocolate chips.
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Delicate Italian choux pastry
filled with zesty lemon cream,
topped with a shiny glaze and a
touch of lemon peel.

ALT CARAMEL

BIGNE
Delicate Italian choux pastry
filled with silky sea salt caramel
cream, topped with golden
caramel glaze and a touch of
sea salt.
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SEA SALT CARAMEL
CHOCOLATE TART

Rich chocolate tart filled with
smooth sea salt caramel and
dark chocolate ganache,
finished with a sprinkle of flaky
sea salt.
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LEMON CHEESECAKE

Creamy lemon cheesecake on a
buttery biscuit base, topped
with zesty lemon curd and a hint
of lemon peel.
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PISTACHIO
CHEESECAKE

Creamy pistachio cheesecake
on a buttery biscuit base,
topped with silky pistachio glaze
and crunchy roasted pistachios. |

CASSATA (SICILIAN
CAKE)

Traditional Sicilian cassata with
ricotta cream, candied fruits,
soft sponge cake, and a delicate
marzipan finish.




CLASSIC ALMOND
BISCUIT

Traditional Sicilian almond
pastry, soft and fragrant, made
with sweet almonds, sugar, a
touch of honey, and dusted with
icing sugar.

ALMOND BISCUIT
WITH CRUSHED
PISTACHIOS
Traditional Sicilian almond
pastry, soft and fragrant, made
with sweet almonds, sugar, a
touch of honey, and coated with
crushed pistachios.
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ALMOND BISCUIT
WITH ROASTED
ALMONDS
Traditional Sicilian almond
pastry, soft and fragrant, made
with sweet almonds, sugar, a
| touch of honey, and coated with
flaked roasted almonds.
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ALMOND BISCUIT
WITH HAZELNUTS

Traditional Sicilian almond
pastry, soft and fragrant, made
with sweet almonds, sugar, a
touch of honey, and coated with
crushed hazelnuts.
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STRAWBERRY 8l CLASSIC MARITOZZO
MARITOZZO

Soft Italian brioche bun filled d Softlitalian brioche bun filled
with rich, freshly whipped
cream and lightly dusted with
icing sugar.

with fresh whipped cream, jam
and juicy fresh strawberries,
dusted with icing sugar.

el Tl DI D
PISTACHIO
MARITOZZO

Soft, cloud-like maritozzo
generously filled with freshly
whipped cream and half-dipped
in a glossy pistachio glaze
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VANILLA BUTTER | CHOCOLATE BUTTER
BISCUIT BISCUIT

Delicate vanilla butter biscuit | Rich chocolate butter biscuit
filled with smooth vanilla cream filled with smmooth chocolate
and half glazed with rich white cream and topped with a glossy

chocolate. chocolate icing.

PISTACHIO BUTTER
BISCUIT

Delicate pistachio butter biscuit
filled with creamy pistachio
filling and topped with a smooth
pistachio glaze.
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RICOTTA CANNOL 1 Lo RICOTTA MINI
CANNOLO

Crispy Sicilian cannolo shell
filled with sweet ricotta cream
and candied fruit, finished with

a light dusting of icing sugar.

Crispy Sicilian cannolo shell
filled with sweet ricotta cream
and candied fruit, finished with

a light dusting of icing sugar.
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PISTACHIO
CANNOLO

Crispy Sicilian cannolo shell
filled with pistachio cream and
: topped with crushed Sicilian
N pistachios.

PISTACHIO MINI
CANNOLO

Crispy Sicilian cannolo shell
filled with pistachio cream and
topped with crushed Sicilian
pistachios.
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CHOCOLATE _ CHOCOLATE MINI
CANNOLO | CANNOLO

Crispy Sicilian cannolo shell ' Crispy Sicilian cannolo shell
filled with sweet chocolate filled with sweet chocolate
cream and chocolate chips, cream and chocolate chips,
finished with a light dusting of finished with a light dusting of
icing sugar. | icing sugar.
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SRR\ R = Classic Italian tiramisu served in
NN -3 a cup with layers of mascarpone
S ”,_’ o cream, coffee-soaked sponge,

LAt Jar and cocoa powder on top.
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	BEEF LASAGNA
	£ 3.10

	PISTACHIO BIGNÈ
	£ 2.90

	CHOCOLATE BIGNÈ
	£ 2.70

	LEMON BIGNÈ
	£ 2.70

	SEA SALT CARAMEL BIGNÈ
	£ 5.10

	SEA SALT CARAMEL CHOCOLATE TART
	£ 6.60

	PISTACHIO CHEESECAKE
	£ 5.90

	LEMON CHEESECAKE
	£ 6.20

	CASSATA (SICILIAN CAKE)
	£ 2.60

	CLASSIC ALMOND BISCUIT
	£ 2.90

	ALMOND BISCUIT WITH ROASTED ALMONDS
	£ 2.90

	ALMOND BISCUIT WITH CRUSHED PISTACHIOS
	£ 2.90

	ALMOND BISCUIT WITH HAZELNUTS
	£ 4.50

	STRAWBERRY MARITOZZO
	£ 4.10

	CLASSIC MARITOZZO
	£ 4.80

	PISTACHIO MARITOZZO
	£ 3.40

	VANILLA BUTTER BISCUIT
	£ 3.50

	CHOCOLATE BUTTER BISCUIT
	£ 3.70

	PISTACHIO BUTTER BISCUIT
	£ 6.50

	RICOTTA CANNOLO
	£ 3.50

	RICOTTA MINI CANNOLO
	£ 6.50

	PISTACHIO CANNOLO
	£ 3.50

	PISTACHIO MINI CANNOLO
	£ 6.50

	CHOCOLATE CANNOLO
	£ 3.50

	CHOCOLATE MINI CANNOLO
	£ 4.90

	TIRAMISÙ

