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DESSERTS 

PANNACOTTA 7
Homemade pannacotta. Please ask your  
waiter for the Pannacotta of the day. 

TIRAMISU (V) 8
Homemade classic ‘pick me up’ dessert  
with savoiardi biscuits dipped in espresso,  
mascarpone and chocolate.

CHEESECAKE 8
Homemade cheesecake. Please ask your waiter  
for the cheesecake of the day.

HOMEMADE STICKY TOFFEE PUDDING 8
Our very own homemade sticky toffee  
pudding, served hot with a salted caramel  
sauce and vanilla ice cream.  

CHOCOLATE FUDGE CAKE (N) 7
Warmed and served with vanilla ice cream.

BOMBOLONE 8
Light, fluffy and zesty homemade doughnuts,  
cooked to order and served with Nutella  
dipping sauce.

PROFITEROLES 7.5
Choux pastry puffs filled with cream and  
topped with white chocolate. Served with  
ice cream.

ICE CREAM DESSERTS

AFFOGATO (V) 9.5
Vanilla ice cream served with freshly brewed  
espresso coffee and crushed Amaretto biscuits 
accompanied by a shot of Amaretto liqueur.

GELATO (GF) (V) 5
Please choose 2 scoops from our Lucas Ice  
Cream selection.  
Feel free to add on additional scoops . 1.5
 
Flavours: Vanilla, Chocolate, Strawberry,  
Ferrero Rocher, Toffee Fudgy Wudgy,  
Lemon Sorbet and Raspberry Sorbet. 

COPPA CARAMELLO (GFOA) (V) (N) 7.5
Toffee & Ferrero Rocher ice cream with  
homemade honeycomb chunks, drizzled  
with toffee sauce and topped with a  
whole Ferrero Rocher.

LEMON PAVLOVA (GF) (V) 7.5 
Vanilla ice cream and lemon sorbet  
with homemade meringues, lemon curd  
and Limoncello.

CHOCOLATE FUDGE SUNDAE 7 
Chocolate and vanilla ice cream drizzled with
chocolate and toffee sauce topped with
whipped cream, crushed hazelnuts & a flake.

Mixed selection of carefully selected Italian cheese, 13 
chutney, honey, crackers and bread. (GFOA) (N)

deliziosa
CHEESEBOARD
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