
d o l c e

p i z z a  d o l c e  9

Mascarpone, Nutella, Pistachio Cream, Biscuit 

l e m o n  &  b a s i l  p a n n a c o t t a  8

Black Sesame Caramel Shard

t i r a m i s u  8
Biscuits, Coffee, Amaretto, Mascarpone, Chocolate Dusting

a f f o g a t o  6

Two Scoops of Vanilla Ice Cream, Espresso
+  add grappa or frangel ico +4

i c e  c r e a m  7
Vanilla, Lemon Sorbet, Chocolate Sorbet, 

Sea Salt Caramel Gelato

f o r m a g g i  12
Pecorino Toscano, Taleggio, Gorgonzola, Figs, 

Fig Chutney, Crackers  

Dietary Options Available
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

Please make your server aware of any allergies you may have

Please note a discretionary optional service charge of 10% will be added to your bill.



c o c k t a i l s

v e n i s e  p o t i o n  11
Pink Gin, Lychee Syrup, Rose Syrup, Blood Orange Syrup,  

Sugar Syrup, Lime Juice

p o r n s t a r  m a r t i n i  12
Vodka, Vanilla Syrup, Passion Fruit, Passoa, Lime Juice, Egg White

e s p r e s s o  m a r t i n i   12
Coffee Tequila, Borghetti, Espresso, Sugar Syrup

s p i c e d  c h e r r y  s o u r  11
Spiced Rum, Cherry, Lime Juice, Egg White, Sugar Syrup

d e s s e r t  w i n e  &  p o r t
	 50ml/100ml   		 bottle

d i n d a r e l l o ,  m a c u l a n 	 7/14 		  35
Italy

t a y l o r s  l b v  p o r t 	 4/8 		  50
Portugal

Single Espresso	 3
Double Espresso	 3	
Americano	 3.25	
Flat White	 3.25
Cappuccino	 3.25

Macchiato	 3.25
Mocha	 3.25
Hot Chocolate	 3.25	
Liqueur Coffee	 9.95
Selection of Tea	 3.25

t e a  &  c o f f e e


