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Tirami

A popular coffee-flavoured Italian dessert
made of ladyfingers dipped in coffee, layered with a whipped mixture

of eggs, sugar, and mascarpone cheese, flavoured with cocoa

Cannoli
Ricotta ﬁ[fed Italian pastry

Limoncello Flute
R.ﬁjﬁwbin g lemon gekzz‘a swirled z‘agez‘ber with Limoncello

Lemon Ripieno
Rqﬁ"es‘/?)in g lemon sorbetto served in the natural fmz'z‘ shell

Spumoni Bomba
Strawberry, pistachio and chocolate gelato
all coated with chocolate and drizzled with white chocolate

Chocolate Tartufo
Cream center, surrounded by chocolate gelato and caramelized hazelnuts,

topped with cocoa powder
Chocolate Soufflee

Moist chocolate cake with a heart af creamy rich chocolate
served with vanilla ice cream



