
www.nuovaitaliasomerset.com

menu
dessert

new  
menu

liqueur coffees

beverages

brandy 5.50
-
irish 5.50
-
amaretto 5.50
-
tia maria 5.50
-
cointreau 5.50 
-
sambuca 5.50

white or black coffee 2.50
-
caffe latte 2.70 
-
decaffeinated coffee 2.50
-
cappuccino 2.70
-
espresso, single 2.10
-
espresso, double 2.50
-
tea 2.00
- 
hot chocolate 3.00 
with whipped cream. 
-
espresso con panna 2.75 
short strong espresso with whipped cream.

caffe coretto 3.50 
espresso with a dash of grappa.
-
macchiato 2.20 
small espresso with a smooth taste  
created by added foamed milk.
-
floater coffee 3.25 
with whipped cream.

18 church street
ilchester
ba22 8ln  

01935 840033
 booking@nuovaitaliasomerset.com 
www.nuovaitaliasomerset.com

Ciao!
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on trip advisorHow was your service today ?
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cassata siciliana 6.20 
cassata is a traditional sweet from sicily, 
consists of round sponge cake moistened 
with liqueur and layered with ricotta 
cheese, dark chocolate. it has a shell of 
marzipan green. very tasty.

souffle al pistacchio 6.20 
a unique and classic chocolate fondant 
souffle with a pistachio cream heart.

sfogliatella napoletana 6.20 
the sfogliatella is the most famous 
dessert in naples, it is made with frolla 
thicker pastry crust, with stuffed a tasty 
ricotta cream.

may contain gluten, 
nuts or traces of nutsOur Yummy Desserts

italian ice cream or sorbet 6.20 
3 scoops vanilla, chocolate, strawberry or 
pistachio ice cream lemon or mango sorbet.

tortina della nonna 6.20 
a classic tuscan dessert, it consists of 
two sheets of slightly leavened sugar 
pastry enclosing a nice creamy heart of 
lemon, the top is studded with crunchy pine 
nuts and dusted with icing sugar.

cannolo siciliano 6.20 
popular dessert from sicily, it is made 
with crisp pastry tube filled with tested 
ricotta cream and chocolate chips.

crostata di frutta 6.20 
italian tart is one of the most famous in 
italy. it is made with a short crust base 
covered with a soft custard, coloured 
above, by a mix of fruits.
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s

Fruit
mix

Ricotta
cream

Pine
nuts

Pistachio
cream

Dark
chocolate
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