DESSERTS

Tiramisu 16
Mascarpone cream, savoiardi and espresso.

Calzone with Nutella 16
Served with vanilla gelato.

Pizza alle Fragole 20
Belgium white chocolate, fresh strawberries and vanilla gelato.

Ricotta Mousse 16
Whipped lemon ricotta, strawberry honey and amaretti crumb.

Affogato 16
Vanilla gelato, espresso
Add your choice of liquor +6

Gelati 5
Choccolate
Vanilla

VIVO




DESSERT WINE

2022 Pra Done, Cascina Gagarin - Moscato - Piemonte 21| 89
Light and bright with gentle bubbles and aromas of pear, apricot, and stone fruit. This

Off-dry Moscato is lively, aromatic, and perfectly balanced between freshness and
sweetness.

Colomba Bianca ‘Legadi’ - Malvasia - Sicilia 15
A sweet Sicilian fortified wine with an amber colour and golden hues. Rich and

aromatic, with notes of dried fruit and honey. Perfect with pastries and desserts, best
served slightly chilled.

AMARO AND DIGESTIVES

‘Digestivi ed Amari’ are refined Italian herbal liquerurs traditionally savoured
after meal. Crafted from intricate blends of roots, herbs, spices, they offer a
sophisticated balance of bitterness and sweetness, designed to aid digestion
and leave a lingering, aromatic finish.

Averna Amaro Siciliano 13 Amaro Montenegro 13
Frangelico Liqueur 12 Braulio Amaro Digestives 13
Amaro Nonnino 15 Limoncello 15
Amaretto Di Saronno 12 Amar ‘8’ 12
Amaronauta 18 Sambuca Molinari 13
Fernet Branca 16 Cynar Artichoke Aperitif 12
Silvio Carta Liqueur di Liquirizia 12 Ratafia Ciociara Colazingari 12
Cynar 12 Unicum 16
GRAPPA

‘Grappa’ is a traditional Italian spirit distilled from grape promance, the
skins, seeds and steams left from winemaking. Elegant yet intense, it
caPtures the character of its region, offering a warm aromatic finish that
reflects Italy’s artisanal tradition.

La Grappa ‘903’ Tipica - Veneto 14
Bonaventura Maschio

“The Queen, God Save Moscato’ - Veneto 14
Bonaventura Maschio

COFFEE

Espresso
Luigi Lavazza 4



