
Desserts
Vanilla gelato, espresso biscotti  3.95

Spiced pineapple carpaccio, blood orange sorbet  4.95

Flourless chocolate cake, mascarpone  5.95

Raspberries, mascarpone cream, dusted sugar  6.50

Cannoli, candied fruit ricotta, chocolate pieces  5.95

Italian regional cheese plate  8.95

Opera gelato (to share)  7.95

Tiramisù  6.50

Italian regional cheese plate,.panforte. 8.95

Dessert Wines	 75ml 	 75cl

Zibibbo passito baronazzo	 4.50	 38.00
amafi paolini 2013 Sicily

	 75ml 	 50cl 

Recioto di soave tessari	 6.50	 35.00
2012 Veneto

	 75ml 	 37.4cl

Passito lacrima di morro d’alba	 8.00	 50.00
conti di buscareto 2013 marches

After Dinner Cocktail
Salted caramel martini    	 9.00
Frozen caramel vodka brunt
sugar stirrer 

Espresso martini               	 9.00
Kahula, crème de cacao
Stolichnaya ristretto 

Ginger nut crunch       	 6.50
Ginger wine, amaretto,
chocolate liqueur,
cream, amaretti crumb

Orso Specialities
Vino santo crociani 2009	 7.50
with cantucci

Valrhona chocolate pieces	 3.50

Bonbon coffee	 4.00

Flight of dessert wines	 8.00

A flight of grappa	 10.00

Liqueur Coffees	
Venetian coffee (baileys)	 7.00
Calypso coffee (tia maria)	 7.00
Irish coffee (jameson’s irish whiskey)	 7.00
Tiramisù coffee (kahlua and cacao)	 7.00
Caffè corretto	 3.00
(dash of grappa or liqueur)

A discretionary optional service charge of 12.5% will be added to your bill
Due to the seasonal nature of our food some menu items may change or be unavailable 

Allergies and intolerences: please ask a member about your requirements


