
dolci 
Summer pudding, valpolicella & crème frâiche   6.95 

 
Pannacotta with Grappa and English raspberries   7.95 

 
Peach & red wine   7.50 

 
Almond & strawberry tart   5.50 

 
Chocolate espresso tart   6.95 

 
Baked rice with prunes (for 2)   14.50 

 
Affogato – vanilla ice cream with espresso   4.50 

 
Selection of gelati   4.50 

 
Selection of sorbetti   4.50 

 
 
 

caffé e té 
Espresso, cappuccino or latte   2.40 

Double espresso   2.80 

Espresso corretto con Grappa   4.50 

Irish coffee   6.50 

Earl Grey or English Breakfast   2.20 

Camomile, green or fresh mint tea   2.20 

 
All prices include VAT.  A 12.5% optional gratuity will be added to your bill, which is shared 

amongst all the staff.  All our dishes are freshly prepared in our kitchen therefore may 
contain traces of nuts.  Please let us know if you have any special dietary requirements and 

we will do all we can to assist you.  Buon appetito! 



dessert wines            50ml glass 50cl bottle 

Moscato di Pantelleria ~ Pellegrino 5.75  30.00 
Intense & fruity aroma.  Hints of apple, peaches & apricots.  
A good acidity to balance the natural sweetness    
 
Passito di Pantelleria ~ Pellegrino 5.95  35.50  
Great with cheese.  Made with at least 20% naturally dried grapes.  
Complex & elegant in style    

 
 

grappa                 from 5.00 

We have a selection of Grappa available, please ask a team 
member for today’s specialty   
 
 

cognac  -  ports  -  liqueurs 

Remy Martin vsop      25ml  6.00 
XO Hennessey     25ml  10.95 
Ruby port       50ml  5.00 
Taylorís vintage port 2000   50ml  10.95 
Sambuca       25ml  5.00 
Amaretto di Saronno or Limoncello  25ml  5.00 
Strega or Baileys     25ml  5.00 
Amaro, Fernet or Averna    25ml  5.00 
  
 
 
 

www.pescatori.co.uk         020 7580 3289 


