1O FINIST

Cheesecake
Biscoff cheesecake, digestive base, vanilla ice cream £7

Ryan’s Brownie (V)
Warm dark chocolate brownie, hazelnut and chocolate crumb, cookies & cream ice cream £7

Sticky Toffee Pudding (V)
A classic sponge pudding, butterscotch sauce, vanilla ice cream £7

Limoncello Tiramisu (V)
Limoncello soaked sponge fingers, fresh cream & lemon curd £6

Coffee Tiramisu (V)
Amaretto soaked sponge fingers, coffee mousse, cocoa powder £6

Affagato (V,GF)
Scoop of vanilla ice cream served with a shot of hot espresso £3.75
Add a Liquor shot £1.50

Ice-cream / sorbet (V)

Sourced from English Lakes £2.25 Per Scoop
ICE CREAM:

Vanilla (GF V)

Death by Chocolate (GF V)

Raspberry Ripple (GF V)

Mint Chocolate (GF V)

Pistachio (GF V)

Cappuccino (GF V)

Cookies and Cream (V)

SORBET:
Blackcurrant (GF VEGAN)
Lemon (GF VEGAN)

Raspberry (GF VEGAN)

OR WHY NOT TRY.. DRINKS
A COCKTAIL TO FINISH .

o Single Espresso £2.50

Espresso Martini Double Espresso £2.95

Absolut vanilla vodka, Mozart white Macchiato £2.75

chocolate, chilled espresso, sugar Cappuccino £2.95

£10 (or 2 for £15) Americano £2.75

Latte £3.20

. . . Mocha £3.20

Biscoffee Be Kidding Me Hot Chocolate £2.75

Absolut vanilla vodka, Mozart Luxury Hot Chocolate £3.75

chocolate, baileys, espresso, salted ~ Liqueur Coffee £4.95

caramel, Biscoff, whipped cream English Breakfast Tea £2.50

£10 (or 2 for £15) Fruity/Herbal Tea £2.95

Add a syrup to your coffee for £1
Salted Caramel or Vanilla

NON-DAIRY MILK ALSO AVAILABLE

Digestif (25ml)
Grappa £3
Limoncello £3
Amaretto £3

AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO TABLES OF 10 PEOPLE OR MORE.
100% OF ALL GRATUITIES ARE EQUALLY SPLIT BETWEEN ALL VERCELLI EMPLOYEES.

PLEASE BE AWARE THAT ALL “GLUTEN FREE” GF DISHES ARE PREPARED IN THE SAME
KITCHEN AS ALL OTHER DISHES. IF YOU HAVE ANY ALLERGIES OR INTOLERANCES, YOU
MUST SPEAK TO A MEMBER OF STAFF PRIOR TO ORDERING.



