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DESSERTS MENU
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Tiramisw’ @ &

You know it well... coffee, sponge, mascarpone cream

- and a touch of amaretto.
6.50

Focaccia al Cioccolato Biologico 13”
(NGCIOpt. for 11.90) @ &

Focaccia topped with organic chocolate and
icing sugar. Perfect to share.
10.90

Calzone al Cioccolato Biologico
(NGCI Opt. Available) §) &g

Calzone filled with organic chocolate
9.90

Affogato al Caffe’ (NGCI) @

Vanilla ice cream served with a shot of espresso.

5.50

Fragole e Panna (NGCI) &

Strawberries topped with whipped cream. *

§.50

Sorbet of The Day (NGCI)
3.50

Cake of The Day (NGCI)
6.50

Biscoff Cheesecake ) &

Add a scoop of vanilla ice cream for 1.50.

Coffee Cheesecake © &
6.50

Add a scoop of vanilla ice cream for 1.50.

White Chocolate and Raspberry Cheesecake ) &

6.50
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DRINKS & SHAKES

Hot Chocolates ainserved with whipped cream

Classic 4.00 Peppermint Mocha 4.50
" Salted Caramel 4.50 Add marshmellows 0.50
White Chocolate 4.50 Add syrup for 0.40

Shakes 4.95
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Salted butterscotch / Red velvet / Biscoff /
Mint chocolate chip / Cherry chocky

Hot Drinks , .

Espresso 2.00 Mocha o 3.20
Double Espresso 2.50 Decaf Coffee 0.40
Americano 2.20
p Pot of tea 2.50
. Macchiato 2.20 Breakfast / Green Tea
Latte 3.00 Lemon and ginger / Peppermint
Cappuccino 3.20 Earl grey / Camomille / Decaf tea
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SNAP AND SHARE ON OUR SOCIALS!
TAG #SORALELLAEDINBURGH



