De Luca

Celebrating 20 Years

Delei - Homemade Desserts

TIRAMISU
Made with chocolate, coffee liqueur & fresh espresso

DE LUCA NEW YORK CHEESECAKE
Citrus & vanilla cheesecake with a blueberry
compote

VANILLA PANNA COTTA
Served with cinnamon shortbread, blackberry
coulis (gf)

AFFOGATO AL CAFFE
Served with Amaretto, espresso & Cantucci biscuit

SGROPPINO
Lemon sorbet with a touch of vodka
& prosecco served in a champagne flute (gf)

Dessert Wine

PLEASE ASK YOUR WAITER FROM 70ML GLASS

(CHANGES MONTHLY)

Coffee

FROM BOTTLE

Espresso

Double espresso
Macchiato

Double Macchiato
Cappuccino

Latte

Americano

Extra espresso shot
Hot Chocolate
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VANILLA 4
STRAWBERRY 4
STRAWBERRY SORBET 4
LEMON SORBET 4
STRACCIATELLA 5
AMARENA CHERRY 5
SALTED CARAMEL 5
FERRERO ROCHER 5
TIRAMISU 5
PISTACHIO 5

p. i

LIMONCELLO BOML
GRAPPA DI PASSUM 75ML

Martel VS***
Boulard Calvados
Remy Martin VSOP
Hennessy X0
Vecchia Romagna
Laphroig 8yr
Glenmorangie 10yr
Glenfiddich 12yr
Oban 14yr

MISSION STATEMENT

To offer fresh, quality, Italian food in a relaxed but atmospheric
environment. We pride ourselves on being a truly independent
business, delivering innovation and consistency, inspired by our
heritage, passionate staff, and our fantastic local suppliers.

Please be aware some of our dishes may contain traces of nuts

| CELEBRATING 20 YEARS |
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INDEPENDENT MODERN ITALIAN

EST. 2006

delucacucina.co.uk




