10/2011

ESPRESSO 1.60 / DOPPIO 2.00
CAFFE CORRETTO 2.55

Espresso with grappa or sambuca
CAFFE MACCHIATO 1.60 / DOPPIO 2.00
MOCHA CAFFE 2.85
CAPPUCCINO 2.30
FLAT WHITE 2.50
AMERICANO 2.05
CAFFE LATTE 2.30
HOT CHOCOLATE 2.40
HOT MILK & HONEY 1.75
TEA 1.75

Choose from our selection of English Breakfast,
Earl Grey, Camomile, Fresh Mint or Fruit Teas

-------------- AMICINOSTRI" - - ----cccmmnnn

g‘”"‘o% We only use iTIERRA! coffee from "‘Aﬂ!!vﬁ!‘!‘;& entirely sourced
f,;f from RAINFOREST-ALLIANCE CERTIFIED™ farms, safeguarding the
Se g environment and the community.
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PONTI'S

- ITALIAN KITCHEN -
SINCE 1963

DOLCI ITALIANI

Ponti’s ltalian Kitchen are proud to serve an excellent range of ltalian

desserts, cakes, ice-creams, pastries & drinks...& buonissimo



TORTA DI AMARETTO N 495 TORTA DI POLENTA CON ARANCIA 415

AMARETTO CHEESECAKE ITALIAN ORANGE POLENTA CAKE

A rich velvety vanilla cheesecake with a crunchy biscuit base & topped

with crushed Amaretti biscuits, served with a pot of raspberry coulis TORTA AL CIOCCOLATO 415
CHOCOLATE CAKE

FORMAGGIO N

CHEESE PLATTER 4.95 TORTA DI CAROTE 4.15

Selection of parmigiano reggiano, provolone & goats cheeses with tomato CARROT CAKE

chutney, grapes & oven baked flatbread
LA TORTA DI MELE DI “ZIA RITA 4.15

ANANAS ALLA GRIGLIA 495 APPLE CAKE ‘ZIA RITA’

ROAST PINEAPPLE

Chargrilled Pineapple with an orange & mint syrup, vanilla ice cream CROSTATA CON PERE E MANDORLE N 4.15
ALMOND & PEAR TART

BOMBOLONI DI RICOTTA . .

DOUGHNUTS FROM EMILIA ROMAGNA 495 A short crust pastry tart with almond frangipane & pears

Warm ricotta doughnuts drizzled with acacia honey served with Italian

Woem rcotta doughr ITALIAN LEMON CUP CAKE B 2.65
A lemon polenta sponge cup cake with lemon cream cheese icing &

TI RAMISU 4.95 frosted candied zest

ipel

Our secret recipe! MERINGA ALLA FRAGOLA 195

CREME BRULEE 495 SRAWBERRYMERINGUE

White chocolate créme brulee with a hint of vanilla eringues made with pureed strawberries

BUDINO AL CIOCCOLATO 4.95 TORTINE 4.15

CHOCOLATE FONDANT LEMON TART / CHOCOLATE TART

Hot chocolate fondant with raspberry coulis & amaretto mascarpone cream Handmade tarts filled with lemon curd or chocolate ganache

{

gg&?oslgfll;ﬂc? NATURALE ORIGINALE 4.15 NG e 265

Gelato excellence & taste bud heaven lovingly made with 100% organic ’ Cappucino sponge cup cake with rich coffee fudge icing

milk & only natural ingredienfs - Choose 3 from - chocolate amareﬂo, ...add a scoop of vanilla pod ice cream or mascarpone cream ].00

vanilla, Sicilian pistacchio, peach & prosecco sorbetto, strawberries &
cream or Vin Santo & Cantucci biscuits

. 125ML 750ML
DOLCINI A LITTLE SOMETHING SWEET WITH A COFFEE TREAT YOURSELF! GLASS BoTE

3.50 CHOOSE FROM - GINO'S GELATO, TIRAMISU OR CREME BRULEE

PROSECCO BRUT, DOC, TRULLI 11% VENETO 500  23.50

Soft, fruity & dry with gentle bubbles
N SOME DISHES CONTAIN NUTS because we use nuts in our kitchens some other dishes may contain traces of nuts



