Picc

+ e ‘r:
* Established 1982 o

DESSERT MENU

Vesserls

Hot Drinks

HOMEMADE TIRAMISU 6.25

Literally translated as ‘pick me up’, this is our own
recipe which includes espresso coffee, fresh cream,
mascarpone, a little amaretto liqueur and savoiardi
biscuits

HOMEMADE CHEESECAKE 7.50

Made with lovel See the blackboards for today’s
flavour

CARAMEL APPLE PIE 7.25

A gluten-free pastry base filled with creme patissiere
apple and topped with caramel. Served warm with
Madagascan vanilla ice cream

PUDDING OF THE DAY

See the blackboards for today’s special and price

CHOCOLATE PUDDING /.00

Melt in the middle chocolate fondant pudding,

served with Madagascan vanilla ice cream

ICE CREAM 2.15 PER SCOOP

Madagascan vanilla, strawberry or chocolate. One
scoop or two? Or 3!

BABOO GELATO 3.00 PER SCOOP

Made in Bridport, Dorset with absolutely no artificial
flavours or colourings. See the blackboards for our
current flavour range.

BANANA SPLIT 8.50

A split banana, filled with strawberry, chocolate and
vanilla ice cream. Topped with fresh whipped
cream, chocolate & strawberry sauce, sprinkles and
chocolate & hazlenut wafer rolls. Perfect to share!

AFFOGATO 5.00

A scoop of Madagascan vanilla ice cream served
with amaretti biscuits to dunk and a shot of
espresso on the side to ‘drown’ the ice cream with.

Freshly ground espresso coffee beans roasted to
perfection by Wimborne Coffee Roasters. Decaffeinated
coffee also available. We use one shot as standard and
serve each drink with an amaretti biscuit.

CAPPUCCINO 3.00

The frothy one! Espresso coffee topped with steamed,
frothed milk and dusted with chocolate powder

LATTE 3.10

The milky one. Espresso coffee, topped with steamed
milk and a little froth

FLAT WHITE 3.00
Simple white coffee made with espresso and steamed

milk

AMERICANO 2.85 \é HOT OR COLD MILK 15P
’ S

DOUBLE SHOT 50P
Simply black coffee \'i‘() FLAVOURED SYRUP 50P

ESPRESSO 2.75

Single espresso, the perfect little boos’r!%
OAT MILK

ESPRESSO DOPPIO 5.25 AVAILABLE FOR

Double shot espresso ANY HOT DRINK

+35P
HOT CHOCOLATE 3.35

Cadbury’s hot chocolate made with steamed milk

MOCHA 3.10

Espresso, hot chocolate and steamed milk

TEA 2.30

Yorkshire tea, decaffeinated Yorkshire teq, English
Breakfast, Earl Grey

FRUIT TEA 2.30

Lemon & ginger, mixed berry, chamomile or peppermint

LIQUEUR COFFEE 5.30

Your liqueur or spirit of choice, topped with black coffee

and fresh whipped cream. Sugar on the side to sweeten
to your taste. Or why not try a Baileys latte?

Digestivi

AFTER DINNER DRINKS 25ML 4.00

Tia Maria, Sambuca, Amaretto, Drambuie, Cointreau,
Grand Marnier, Grappa
PP double

up por £7

ltalian style limoncello made with real lemons

Vecchia Romagna ltalian brandy




