KENTISH TOWN NW5

DESSERT

Affogato

Gelato, sorbet

Burnt vanilla cream
Tiramisu

Mascarpone cheesecake, figs

Salted chocolate caramel tart

Cheese, choose any three

Burrata
Italian cheese made from mozzarella and stracciatella from Puglia

Gorgonzola Dolce
Soft blue cheese made from cow’s milk from Lombardia

Pecorino
Hard cheese made from sheep’s milk. Aged for 12 months from Sardinia

Caprino

Goat’s cheese from Tuscany

Parmigiano Reggiano
Hard cheese made from cow’s milk. Aged for 14 months from Reggio Emilia

Please let us know if you have any allergies or require information on ingredients used in our dishes
¥ Follow us @PizzaEast



DESSERT WINE

75ml Bottle

Dindarello Moscato Maculan 2012 (375ml) 6.5 32

Sweet and fruity, with a clean, crisp edge. Perfect with cheese.

AMARo all at 7.5

Montenegro
Ramazzotti
Cynar
Averna
Fernet Branca

Branca Menta

COGNAC & ARMAGNAG

Remy Martin VSOP 7.5

IIIQ“E“R all at 7.5

Limoncello
Stellacello
Sambuca Molinari
Coffee Sambuca

Disaronno

GRAPPA

Grappa di Tignanello 10

All our spirits are served as double measures; single measures are available on request
¥ Follow us @PizzaEast



