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DESSERTS
&
Tiramisu £11
Mascarpone mousse, homemade savoiardi biscuits, espresso and black pepper ice-cream <
Semifreddo al Torrone £12
Classic Italian torrone done our way
Zuccotto £11
White chocolate sponge with Amalfi lemon cream ~
Bigne, Rosmarino e Castagne £11 >
Traditional bigne filled with chestnuts and rosemary mousse
Peraal Vin Brulé £11
Red wine poached pear, amaretto crumble and vanilla ice-cream
Formaggi £25 W
Selection of 5 Italian fine cheeses with onion chatney, fruit compote and honey
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DESSERT WINE Glass  Bottle
2022 Saracco, Moscato d’Asti, Italy £9 £45
2020 Solidea, Passito di Pantelleria, Italy £18 £125 k
2015 Ronchi di Cialla, Picolit, Italy £25 £170
HOT BEVERAGES
Selection of Camellia’s Tea House teas & herbal infusions £5.50
&
llly Caffé £5.50
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Please make one of our team aware of any dietary restrictions or allergies you might have.
A discretionary service charge of 12.5% will be added to your bill.
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