
AMARETTO DI SARONNO		  3.95
Almond flavoured liqueur, first made near Lake Como in 1525

SAMBUCA		  3.50
Licorice-flavoured Roman liqueur made from elder bush flowers

STREGA		  3.50
Sweet and spicy liqueur, made from more than 70 herbs

MIRTO 		  3.50
Sardinian sweet liqueur made from myrtle berries

LIMONCELLO 		  3.50
Made from the peels of the lemons of the Amalfi coast, served ice cold

AMARO AVERNA 		  3.50
Sicilian typical bitter liqueur

AMARO RAMAZZOTTI 		  3.50
Milano’s favourite bitter liqueur
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SPIRITS (25 ml)

ABSOLUTE VODKA 	 3.95

SMIRNOFF VODKA 	 3.50

TEQUILA 	 3.50

SOUTHERN COMFORT 	 3.50

GORDON’S GIN 	 3.50

TANQUERAY GIN 	 4.50

BACARDI 	 3.50

CAPTAIN MORGAN RUM 	 3.50

AFTER DINNER LIQUEURS (25 ml)

COINTREAU 	 3.95

DRAMBUIE 	 3.95

GRAND MARNIER 	 3.95

FERNET BRANCA 	 3.95

BAILEY’S IRISH CREAM 	 3.50

TIA MARIA 	 3.50

BENEDECTINE 	 3.95

PORT 	 4.10

GRAPPA (25 ml)

GRAPPA CHARDONNAY FRATTINA 		  3.10

GRAPPA FRANCOLI INVECCHIATA 		  3.10

GRAPPA NARDINI 		  4.50

All major credit cards are accepted. Prices are inclusive of VAT. 
A suggested optional gratuity of 12.5% will be added to your bill. No cover charge.

Variety Club Children’s Charity (reg. Charity No. 209259) 
and Hospitality Action (reg. Charity No. 1101083)



GALILEO’S COCKTAIL OF THE DAY	 6.70

FORMAGGI
SELEZIONE DI FORMAGGI	  7.75     13.20
A selection of Italian cheeses served with fresh fruit, honey and bread: 
seasoned pecorino, Parmigiano Reggiano, Bel Paese and gorgonzola.

DESSERT WINES
MOSCATO D’ASTI MONCUCCO FONTANAFREDDA 2008	                          25.75
Intensely aromatic nose of white petals and ripe peaches. Medium bodied with 
a delicious honeyed richness, delicately balanced with cleansing acidity and a youthful, 
lively pettiance.

VIN SANTO BARBI 2005	 7.35	 32.25
Intense amber colour. The perfume is intensely aromatic with hints of 
raisins and nuts; on the palate it is round and very persistent.

Glass
50 ml

Bottle
75 cl

SPARKLING WINE Bottle
75 cl

Glass
125 ml

COFFEE AND INFUSIONS
ESPRESSO 	 2.25
Double ESPRESSO 	 2.70
black coffee	 2.50
white coffee	 2.50
cappuccino 	 2.50
caffé corretto 	 3.75
(with a dash of Grappa)

Large cappuccino 	 2.95
hot chocolate 	 2.95
pot of tea	 2.25
chamomile tea	 2.25
peppermint tea 	 2.25
liqueur coffee 	 5.50
(Irish)

For Spirits, after dinner and grappe please turn page

CHAMPAGNE
TAITTINGER BRUT NV	 8.00	 50.00
Crisp, citrusy aromas with subtle toasty notes lead to an elegant,  
balanced palate with a lively, mousse texture and a flavourful finish.

Taittinger Prestige Rose NV		  75.00
Fresh aromas of wild strawberries and spice precede the balanced, smooth  
flavours of red fruits. This Rosé displays charm and a subtle harmony of flavours.

Glass
150 ml

Bottle
75 cl

WHISKY AND BRANDY (25 ml)

BeLL’S 	 3.50

J&B WHISKY	 3.50

JACK DANIEL	 3.50

GLENFIDDICH	 4.55

OBAN 	 4.95

LAGAVULIN 	 4.95

GLENLIVET 	 4.95

CANADIAN CLUB 	 3.50

JOHNNIE WALKER	 3.95
BLACK LABEL

REMY MARTIN	 4.95

pCOURVOISIER 	 3.90

ARMAGNAC 	 3.95

VECCHIA ROMAGNA 	 3.95

DOLCI
FRAGOLE AL BALSAMICO	 6.00
Strawberries with balsamic vinegar

Torta al cioccolato	 6.00
Chocolate cake

VIN SANTO E CANTUCCINI	 7.35
Vin Santo and cantuccini biscuits

TIRAMISù		  £ 5.05
Classi Italian tiramisù

TORTA DI PERE E CIOCCOLATO 	 6.00
Pear cake with chocolate
For every dish sold we’re giving 50p on your behalf to support the variety club and hospitality action

GELATI		  6.00
Selection of premium Italian ice cream
(vanilla, chocolate, cassata, bomba o tartufo)

CHEESE CAKE	 6.00
Mixed berry cheese cake 

TIRAMISù		  6.00
Classic Italian tiramisù

PANNA COTTA CON SALSA AI FRUTTI DI BOSCO	 6.00
Rich set cream with fruit of the forest coulis

NV Prosecco Brut Quartese DOC (VSQPRD), RuggerI                           7.00	       28.00 
Streaked with a persistent perlage of minute bubbles, this is an elegant wine with an 
appley bouquet on a floral background and a dry, fresh palate with good length and a 
pleasantly fruity finish.

NV Brut di Pinot Nero Rosé VS, Ruggeri                                                                  33.00 
The nose is fresh, fragrant and inviting, offering light red fruit aromas and hints of 
biscuity yeast. On the palate the wine is medium bodied and dry, but posessed of a ripe 
cranberry fruit intensity that balances the bubbles and the crisp finish beautifully.


