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DOLCI
DESSERTS

Traditional Tiramisi 18.00 ©® @ @ ¥

Italian Classic Tiramisu, Layers of Coffee-infused Savoiardi,
Scent of Amaretto & Mascarpone

Mela Cremelate 18.00 © © © ©

Puff Pastry Caramelized, Tender Apple, Almond Mascarpone Chantilly,
Green Apple Sorbet

Delizia al Limone 20.00 © © @

Traditional Amalfi Coast Dessert, Limoncello Soaked Sponge Cake,
Lemon Cream & Lemon Glaze

Torta al Cioccolato e Nocciole 18.00 © O © @
Whipped Ricotta Cream, Candied Pear, Milk Gianduja Chocolate Cremeux

Frutta Fresca e Gelato 18.00 O @
A Selection of Seasonal Fruits, Berries, Local Grown Strawberry Sorbet Cream

0Dairy| o Fish \ e Gluten | @ Gluten Free | 0 Nuts | e Pork |° Shellfish |°Vegetarian

!?H Sustainably Farmed Produce . Containing Alcohol

Please inform us should you have any special dietary requirements or allergies.

All prices are subject to 10% service charge and prevailing Government Tax.



il

LAURUS
TABLE

SET LUNCH

4

2 Course
Pranzo Espresso
48.00
Choice of
Pasta or Pizza

Dessert
Coffee or Tea

3 Course
La Tavola Classica
78.00

Choice of
Starter
Pasta or Pizza
Dessert
Coffee or Tea

SET DINNER

4

4 Course
Il Grande Menu Italiano
108.00

Choice of
Starter
Pasta or Pizza
Main
Dessert
Coffee or Tea

Dish variety selections are available in the ala carte menu.

© vairy | @ Fish | @ Gtuten | @ GlutenFree | @) Nuts | @ pork | @) shetsish | vegetarian

l?ﬁ Sustainably Farmed Produce . Containing Alcohol

Please inform us should you have any special dietary requirements or allergies.

All prices are subject to 10% service charge and prevailing Government Tax.



	Slide 1
	Slide 2

