BORSALINO

EST. 1976

Sweet Menu

TiraMIsU £ 8.5

Savoiardi biscuits soaked in coffee layered with a whipped mixture
of egg yolks and mascarpone cheese

Sticky Torree PupDING /8.5
Traditional sticky toffee pudding served with cream or ice cream

GEeLATO CoPPA MisTA [7.25

Mixed Italian ice cream, chocolate, strawberry & vanilla

AFFOGATO AL CAFFE [7
One scoop of ice cream with a shot of espresso
(Add a shot of liqueur shot £2.75 extra)

TAGLIERE DI FormaAGaI £ 10 OrR £13.5
A selection of either 3 or 5 Italian cheeses with Artisan crackers.
Choose from: Pecorino Romano, Asiago, Gorgonzola,
Parmiggiano Reggiano, Caciocavallo.

Served perfectly with a Quinta Do Crasto — Colheita 2003 Porto.
50ml - £4.5 supplement.

Dessert Wine

Vin Santo Fattoria di Barbi * Tuscany (16%abv)
125ml £12.75  175ml Carafe £18.5

Foob ALLERGIES & INTOLERANCES - PLEASE ASK YOUR SERVER ABOUT THE
INGREDIENTS IN YOUR MEAL WHEN MAKING YOUR ORDER. PLEASE ALSO REQUEST OUR
ALLERGEN MENU.



After Dinner Cocktails

BaiLeys Bueno /10
Vanilla Vodka, Baileys, Hazelnut and cream

EsPrREssO MARTINI /10
Espresso shot, Kahlua coffee liqueur, Grey Goose Vodka & sugar

TOBLERONE /10
Kahlua, Frangelico, Baileys, honey and cream

LEMON MERINGUE MARTINI /£10.5
Vanilla Vodka, Limoncello, white chocolate liqueur, lemon curd & cream

Coffee & Tea

EsprEssO L3 AMERICANO £3.75
CApPPUCCINO £4.25 MACHIATO £3.5
DoOUBLE ESPRESSO L4 Icep COFFEE L5
gaos Addashorof sanila o carant
Ligueur Corree £10
Choice of liqueur topped with coffee and cream.

EVERYDAY TEA L3 Mao FENG GREEN TEA L3
EARL GREY L3 LEmMoON & GINGER L3
PEPPERMINT L3 SUPERFRUIT L3
CHAMOMILE L3 HonNEyBUSH & ROOIBOS L3

Foop ALLERGIES & INTOLERANCES - PLEASE ASK YOUR SERVER ABOUT THE
INGREDIENTS IN YOUR MEAL WHEN MAKING YOUR ORDER. PLEASE ALSO REQUEST
OUR ALLERGEN MENU.



