
Coffees 
 
Espresso £2.25 
 
Double Espresso £2.50 
 
Espresso Corretto £3.50 
With choice of liqueur 
 
Americano £2.50 
 
Cappuccino £2.50 
 
Latte £2.90 
 
Hot Chocolate £2.90 
 
Pot of Tea £1.95 
 
Flavoured Tea £2.25 
 
Liqueur Coffee £4.95 
 
 

Marzadro Grappa 
 

100 days of uninterrupted work, 24 hours per day, from 
September to December, during which tons of freshly  

selected pomace is distilled each day. This pomace comes 
from the best classical vineyards of Trentino, planted in soils 
where climatic conditions are optimal for their cultivation. 

The raw material is initially carefully selected and controlled 
by Andrea Marzadro. The pomace is brought to the Distillery 
wort-dripping to preserve the organoleptic characteristics of 

the vineyard of origin. In this manner, the fragrances and 
aromas are maintained, and then enhanced with efficient 
conservation systems, to keep the intensity intact. The  
distillation takes place in alembics using the traditional 

“discontinuous bain-marie” system belonging to the  
Trentino culture. The alembics are hand-made out of copper 
and, thanks to the properties of this metal, an excellent heat 

conductor, the characteristically peculiar fragrances and 
aromas are enhanced to their maximum. Each phase of the 
Grappa production is monitored through a computerised 

control system which does not allow the pomace to undergo 
sudden changes in heat, thus maintaining a constant  

temperature, which is what makes Marzadro Grappas so 
smooth and fragrant. Sophisticated technology and artisan 

care thus fuse harmonically to guarantee an absolutely  
superior quality. 

 
 
 
 

trattoria 
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Menodiciotto ice creams, or ‘gelati’ as they 
would be called in Italy, are made in Turin in 
the beautiful Piazza Castello and have been 

awarded “Master del gusto” by the Slow Food 
Movement. 

 
 

Our selection are all Gluten Free without  
artificial preservatives, colouring or GM  

ingredients. 
 
 

We hope you will enjoy our selection from 
Menodiciotto. 

 
 

A truly delicious and genuine Italian 
gelato. 

 
 

Grazie ….. 

Please inform us of any allergies that you may have 
- thank you - 

Desserts 

Tiramisu £6.50 
Made with mascarpone and ricotta 

 
Profiteroles di Cioccolato £5.50 
White chocolate topped profiteroles filled with  
Chantilly cream 

 
Chocolate Fudge Cake £6.00 
Served with vanilla ice cream 

 
Torta Della Nonna £5.75 
A double short pastry base, filled with lemon patisserie cream 
and crowned with almonds, pine nuts and a generous dusting 
of snow sugar.  Served with Italian custard 

 
Torta Di Mele £5.75 
Oven baked short pastry base that’s then filled with large 
slices of Venetian apples and then more strips of short pastry.  
Served with Italian custard. 

 
Mignon Assortiti         £1.25    
Assortment of small pastries.                 each 
  
White Chocolate & Passion Fruit        £5.50          
Cheesecake 
Rich chocolate biscuit crumb base filled with white chocolate 
baked cheesecake topped with a tangy passion fruit mousse 
 

 
Please see dessert display for other choices 

 
 

Menodiciotto  
Italian Ice Cream 

All £5.50 
 

Lemon Sorbet 
 

Coppa Napoli 
Vanilla, Strawberry, Chocolate 

 

Coppa di Frutta 
Lemon Sorbet & Strawberry 

 

Coppa Sicilia 
Pistachio, Hazelnut, Coconut 

 

Coppa Torino 
Hazelnut, Chocolate, Vanilla 

 

Coppa Malaga 
Rum & Raisin, Coconut 

 
 

Our selection of ice creams are all Gluten Free 
 
 

 
 
 


