
Our coffee is exclusively roasted and blended in Italy.  
Please choose which of our blends you would prefer:  
Napoli – Arabica with a characterful kick of Robusta,  
or Milano – smooth and sweet roast based  
mainly on Arabica beans.
 
Coffee means Espresso in Italy. Espresso has a density  
of flavour that distinguishes it from all other types of  
prepared coffee, whether drunk alone or as one of the  
espresso drinks, soothed by hot steamed milk.

cappuccino	 £2 .15
espresso	 £1 .70
double  espresso	 £2 .00
ristretto	 £1 .70
caffÈ  latte 	 £2 .15
espresso macchiato	 £1 .70
cioccolata 	 £2 .15
c ioccolata  f iorentina	 £1 .85
Thick drinking chocolate served in an espresso cup.

bicerin 	 £2 .70
A traditional drink from Torino – espresso coffee, Florentine drinking  
chocolate and cream. Served in small jugs for you to mix yourself.

tÈ  e  t isane  tea  All Organic	 £1 .75
english breakfast • earl grey • camomile • peppermint • lemon •  
green • fresh mint 

All tips go to staff without deduction. An optional service charge of 12.5% will be added to parties of 8 or 
more. Prices for customers seated in the restaurant include VAT. We accept cash, Visa, Mastercard, Amex 
and Maestro but not cheques. Due to the presence of nuts in some of our dishes, we cannot guarantee  
the absence of nut traces in our menu items. Please ask about any other special dietary requirements.  
Carluccio’s, 35 Rose Street, Covent Garden, London, WC2E 9EB  e-mail: theoffice@carluccios.com

CAFFÈCoffee



DOLCI  ,  FORMAGGI E  GELATI 	
 Desserts, Cheese & Ice Creams
CROSTA DI FRA   GOLE E MASCARPONE    	 	 £5 . 25	
Puff pastry filled with fresh strawberries with sweet mascarpone  
and a strawberry coulis.

Ricott ina  al  L  imone  	 	 £4 .75	
A slice of creamy baked lemon ricotta served with a tart lime syrup.

COPPA DI   GELATO ALL’AMARENA  	 	 £5 . 25	
Vanilla ice cream layered with amarena cherries  
and served in a sundae glass.

TORTA DI LIMONE    	 	 £4 . 25	
Sweet pastry with a rich lemon filling.

CIOCCOLATO FONDENTE  	 	 £4 .95	
A warm chocolate pudding baked with almonds and kahlua and  
served with vanilla ice cream.

T iramisù 	 	 £4 .95	
Savoiardi biscuits soaked in strong espresso coffee and coffee liqueur 
with mascarpone and chocolate.

Panna cotta 	 	 £4 .75	
Delicious vanilla and rum flavoured cream with candied orange.

AFFOGATO	 Coffee/Liqueur  £4 .50/£6.50	
Our vanilla ice cream served in a tall glass with a strong espresso 
or your choice of liqueur, to pour over the top.

FRUTTA DI STA   GIONE 	 	 £4 .50	
Fresh fruit salad with cream.

GELATI ICE CREAM    	 	 £3 .75	
Our own authentic “Gelati Artigianali” are made traditionally,  
have intense flavours and are served with a Carluccio’s wafer. 
arabica coffee • bitter chocolate • strawberry • vanilla

SORBETTI SORBETS      	 	 £3 .75	
amalfi lemon • mandarin • melon

PIATTO DI BISCOTTI     	 	 £3 .10	
A selection of home made and artisanal  
biscuits from Italy.

Each region of Italy produces its own traditional  
biscuits. Our selection includes Cantucci from  
Tuscany, Masserini from Piemonte and our  
own special hazelnut shortbread.   
FORMAGGi 	 	 £6. 25	
A selection of regional Italian cheese, served with Italian flat bread,  
honey and celery.

V in i  da  Dessert  &  LI QUORI 	
Dessert Wines & Liquors
VIN SANTO E CANTUCCI     	
Carluccio’s own label Tuscan Vin Santo with  
honey and almond cantucci biscuits for dipping.	              
GLASS (50ml) £5. 25   half bOTTLE  £20.00

Moscato D’Ast i  ‘ La  C audrina’ , 	
Romano Dogliott i ,  PIEMONTE     	
A delicate, light and fruity sparkling sweet wine from Asti. Perfect as a summer 
wine or enjoyed with dessert.	              
                                                                                              GLASS £3.95   BOTTLE  £19 .95

digest iv i  sold in large 50ml measures                                                 from £5. 25	
frangelico • amaretto • sambuca • grappa 
strega • amaro

l imoncello 	 	 £4 .50	
Traditional lemon flavoured liqueur, served straight from the freezer.


