
PASSITO TERRE SICILIANE Glass 100ml £6.00
CANTINE VINCI | 100% Zibibbo Bottle 500ml £19.00
Beautifully balanced with notes of ripe 
peach and aromas of candied citrus fruit, 
dried figs and dates.

PORT LBV TAYLOR’S | Touriga National,  Glass 50ml £5.50
Touriga Franca, Tinta Roriz, Tinta Barroca

Full of ripe dark fruit & a hint of spice - 
enhanced by the aromatic purity of the grapes

VANILLA 

CHOCOLATE 

NUTELLA 

MINT CHOCOLATE CHIP 

HONEYCOMB  

WILD BERRY SORBET 

VEGAN VANILLA  

VEGAN CHOCOLATE 

DESSERTS

DESSERT WINE

BEPI TOSOLINI GRAPPA DI MOSCATO 25ml £5.25 BEPI TOSOLINI GRAPPA I LEGNI ROVERE 25ml £7.25

GRAPPA

ICE CREAM & SORBET

ESPRESSO £3.25 / £3.75

MACCHIATO £3.50 / £3.80

CAPPUCCINO £3.95

CAFFÈ LATTE £3.95

FLAT WHITE £3.75

CAFFÈ MOCHA £4.15

AMERICANO £3.75

HOT CHOCOLATE £4.15

SELECTION OF TEAS £3.50

LIQUEUR COFFEES £7.95

TEA & COFFEE

A discretionary service charge will be added to your bill, 100% of this service charge will go to our team. 
Please always inform your server of any allergies before placing your order as not all ingredients can be listed and we 
cannot guarantee the total absence of allergens in our dishes. Countries of origin are correct at the time of publication 
and subject to availability. 

 Vegetarian     Vegan      New Season Dishes

Our ice cream & sorbet is produced by Cheshire Farm Ice Cream. The fresh milk that makes their 
award-winning ice cream is sourced from the cows that graze the fields around the Cheshire plains.

Your choice of 3 scoops served with home baked hazelnut biscotti  £7.50

Estate Dessert SS23

FORMAGGI
SELECTION OF ARTISAN ITALIAN CHEESE  £10.75

 Gorgonzola, Asiago & Pecorino Romano served with crostini, pear, grapes, fig & orange chutney

TOR  TINO AL CIOCCOLATO  £8.75
Warm chocolate fondant, chocolate sauce, 
crushed hazelnut biscotti & vanilla ice cream

PAVLOVA  £8.75
Baked meringue, fresh strawberries, Chantilly 
cream, vanilla ice cream, strawberry coulis

PROFITEROLE AL CIOCCOLATO  £9.75
Cream filled choux pastry, chocolate sauce,
raspberry powder, toasted hazelnuts & gold leaf

TORTA ALLA NUTELLA £8.75
Chocolate & hazelnut cheesecake, sour cherry, 
candied hazelnuts 

TIRAMISÚ £8.75
Espresso coffee, amaretto soaked sponge biscuits, 
mascarpone cream & cocoa powder

PANNA COTTA  £8.75
Vanilla cream, summer berries, fresh mint 
& amaretti biscuit

AFFOGATO £7.50
Amaretto, espresso coffee & 
vanilla ice cream

CIOCCOLATINI £5.50
Six handmade chocolate truffles 
flavoured with Frangelico

Scan this code

Allergens 
& Calories


