IL FORNELLD®

AFFOGATO
A scoop of vanilla or chocolate gelato with a shot of espresso 8.00
with a scoop of pistachio gelato 9.00

GANACHE AL CIOCCOLATO

Belgian chocolate ganache, hazelnut and cookie crust, salted caramel 14.00

BASQUE CHEESECAKE
Rich creamy centre enveloped in a caramelized 'burnt’ exterior, served with
a raspberry compote 13.00

TIRAMISU

Layers of espresso dipped lady fingers, Marsala wine & mascarpone cheese,
cocoa 12.00

CREME BRULEE
Traditional creamy vanilla egg custard topped with a layer of crunchy
caramelized sugar 11.00

VEGAN BROWNIE V'
Gluten-free fudge brownie, drizzled with chocolate ganache and caramel,
topped with a chocolate crumble 11.95

GELATO ¢ scoops)

Vanilla / Chocolate Gelato 9.00
Pistachio 11.00

Lemon Sorbetto 9.00

BISCOTTI house made

Cantucci - traditional Italian almond and pistachio crispy biscuit.
Perfect for dipping in coffee 2.90

SPECIALTY COFFEES ..

SPANISH IRISH
Brandy, Kahlua, coffee, Jameson Irish Whiskey, coffee,
whipped cream whipped cream
B-52 BLUEBERRY TEA
Bailey's Irish cream, Grand Marnier, Disaronno Originale Amaretto,
Kahula, coffee, whipped cream Grand Marnier, tea
CAFFE TE .so
Espresso 3.50 Green Tea
Espresso Corretto 7.50 Orange Pekoe
with grappa, sambuca, or brandy Earl Grey
Doppio Espresso 6.00 Peppermint
appuccino 4.90 Camomile
Latte Macchiato 5.20 Hibiscus & Elderberry

Americano 3.95
Coffee 4.00



DIGESTIVI E GRAPPA ...

AMARO NONINO 10.00

Notes of orange marmelade, thyme, pepper, liquorice & cocoa

AMARO MONTENEGRO 8.00

Notes of rose petal, orange zest, coriander, pepper & wormwood

AMARO DEL CAPO .00

Notes of mint, aniseed & liquorice

SARPA DI POLI, Poli, Veneto 11.00

Muscular, herbaceous distillation of Cabernet Sauvignon & Merlot

'CLEOPATRA' GRAPPA DI MOSCATO ORO, Poli, Veneto 18.00

Tropical notes of pineapple, mango and mandarin

GRAPPA DI NOSIOLA, Villa de Varda, Trentino 11.00

Notes of white flowers, apple, hazelnut and herbs

ACQAVITE DI PERE (POIRE WILLIAMS), Villa de Varda, Trentino 11.00

Distillate from Pear Williams

'CAMILLA’ GRAPPA DI CAMOMILE, Marzadro, Trentino 13.00

Aromatic notes of alpine chamomile

TEQUILA +-.

DON ADRIANO 'CHOCOLATE' REPOSADO 14.00

100% blue weber agave, aged in French oak barrels, notes of vanilla,
light toffee and toasted almond with a smooth finish

DON ADRIANO ANEJO 29.00

100% blue weber agave, aged in French oak barrels for 18 months,
notes of hazelnut and creme brule with a long smooth finish

CLASE AZUL REPOSADO 44.00

100% organic blue weber agave, aged in oak barrels, notes of vanilla

and toffee caramel, very smooth

COGNAG ..

Remy Martin V.S.O.P. 18.00

LIQUEUR ..

Frangelico / Strega Alberti / Sambuca 9.00

Remy Martin X.O. 52.00

Drambuie / Bailey’s Irish Cream / Disaronno Originale Amaretto 10.00

SCOTCH WHISKEY ...

BLENDED SCOTCH
Grant’s 12 Years Triple Wood 9.00

SINGLE MALT SCOTCH
Glenfiddich 12 Years, Speyside 12.00

Glenfiddich 15 Years Solera reserve,
Speyside 18.00

PORT ..

Graham’s 10 Year Old Tawny Port 10.00
Burmester 10 Year Old Tawny Port 9.00

(prices do not include applicable taxes)

Chivas Regal 12 Years, Speyside 10.00

The Macallan 12 Years Double Cask,
Highland 22.00

The Macallan 15 Years Double Cask,
Highland 44.00

Taylor Fladgate 20 Year Old,
Tawny Port 18.00
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