
  

 

 

 

DESSERT MENU 
VITOS S.T.P £7.50 

Our signature recipe sticky toffee pudding with in house toffee sauce, honeycomb pieces 

and vanilla ice cream 

PROSSECO MESS £7.50 

Mixed berry compote with berry coulis, meringue shards, honeycomb, prosecco gel, 

chantilly cream and strawberry ice cream 

LIMONCELLO SPONGE £7.50 

Soft lemon and limoncello sponge pieces with lemon curd, shortbread crumb, chantilly 

cream, honeycomb and vanilla ice cream 

APPLE GRAPPA CRUMBLE £7.50 

Apple compote with a hint of cinnamon and grappa, buttery crumble, honeycomb, apple 

puree, chantilly cream and vanilla ice cream 

 

CHOOSE ANY DESSERT ABOVE TO CREATE A UNIQUE SUNDAE £8.50 

 

TORTE DELLA NONNA £7.50 

Traditional Italian dessert with a sweet pastry base filled with vanilla and lemon custard 

topped with almonds served with honeycomb pieces, chantilly cream and vanilla ice cream 

AFFOGATO £6.50 

A classic Italian dessert combining a shot of hot espresso and 2 scoops of vanilla ice cream 

served with homemade shortbread (Add liquor £3.50) 

SELECTION OF ICE CREAMS (GF) £5/£6.50 

2 or 3 scoops – Choose from vanilla, strawberry, chocolate or tablet 

Please inform a member of staff of any allergies or dietary requirements before placing your order. While we take every care to minimise cross-contamination, our kitchen handles a 

wide range of ingredients including allergens, and we cannot guarantee that any dish is completely free from traces. Allergen information for each dish is available upon request. 

Vegetarian, vegan, and gluten-free options are available; however, some dishes may require modification. Please ask your server for guidance. 


