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Cucina Italiana
5a High Street, Loughborough
Tel: 01509 265 022
www.lafavoritaonline.co.uk
lafavorita@hotmail.co.uk
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4.90 PROFITEROLES 1.95 ESPRESSO
BIANCO & NERO 2.50 CAPPUCCINO
soft choux pastry filled with a superb 2.30 FILTER COFFEE

chantilly or vanilla cream, all covered

2.60 DOUBLE ESPRESSO
2.60 COFFEE LATTE
1.80 TEA

1.90 PEPPERMINT TEA
1.90 EARL GREY TEA

with chocolate cream.

4.85 TIRAMISU

home made soft sponge base with a
layer of mascarpone cream, decorated
with coffee soaked finger biscuits and
dusted with cocoa powder

495  TORTA CIOCCOLATA Legreenr C %f‘} ¢
dark, milk and white chocolate cream

layered with liqueur soaked sponge,
decorated with white and dark chocolate

3.90 ESPRESSO CORETTO
sambuca or grappa

4.95 MONTEROSA 4.90 AMARETTO COFFEE
cheesecake, mascarpone and sweet 4.90 BRANDY COFEEE
ricotta with layers of delicate sponge,
topped with wild strawberries set in a 4.90 IRISH COFFEE
strawberry coulis 490 TIA MARIA COFFEE

490  COINTREAU COFFEE

580  TARTUFO CLASSICO Lol SO S

chocolate ice cream with a zabaglione
ice cream centre, coated with crushed
hazelnuts and cocoa powder, flambeed
with sambuca liqueur
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4.85 MIX ICE CREAM
classic mix of ice cream 4.40 CAFE AFFOGATO

4.95 COPPA CARAMELITA

special hazelnut ice cream with crushed
nuts and caramel sauce

4.90 LEMON SORBET

the classic sorbet, cool and sharp

ALLERGENS & INTOLERANCES
Please speak to a member of staff about the ingredients
in your meal when making your order.




