
Information on allergens is available 
on request from the duty manager 

(V) Vegetarian
(VG) Vegan 

(DF) Dairy Free
(GF) Gluten Free 

(N) Contains nuts or nut oils

bookings@casaitalian.co.uk
www.casaitalian.co.uk  

0115 850 1382

110 Upper Parliament St
Nottingham NG1 6LF
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S Americano Coffee - £4.50
Espresso - £3.50/£4.00
Macchiato - £3.75/£4.25 
Cappuccino - £4.50
Caffe Latte - £4.50
Hot Chocolate - £4.50
Caffe Mocha - £4.70
Selection of Teas - £4.00
Liquor Coffee – £8.95
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C Vecchia Romagna [50ml] [40%Vol] - £8.50

Hennessy V.S. Cognac [50ml] [40%Vol] - £11.00
Janneau Grand Armagnac V.S.OP. [50ml] [40%Vol] - £10.00
Courvoisier V.S. Cognac Brandy [50ml] [40%Vol] - £8.00
Remy X.O. [50ml] [40%Vol] - £31.00
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Y Drambuie Liqueur (Scotch) [50ml] [40%Vol] - £7.00

Baileys Liqueur (Irish) [50ml] [17%Vol] - £6.00
Jameson (Irish) [40%Vol] [50ml] - £8.00
Glenmorangie 10Yr (Scotch) [50ml] [40%Vol] - £11.00
Glenfiddich 12Yr (Scotch) [50ml] [40%Vol] - £11.00
Chivas Regal 12Yr [50ml] [40%Vol] - £10.00

Dessert Wine 100ml - £6.95
Port [50ml] - £5.90
Taylor’s Vintage 10years [20%Vol]
Old tawny port aged for 10 years in wood 
Sherry [50ml] - £5.90
Harvey’s Bristol Cream [17.5%Vol]
Rich and full-bodied 
Limoncello [50ml] [22Vol] - £5.50
Grappa [25ml] [42%Vol] - £5.00
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S Crème Brûlée alla Vaniglia (v/gf) – £8.50

Classic French-style vanilla custard with a caramelised 
sugar crust—rich, smooth, and indulgent.

Tiramisù (v) – £9.50
A traditional Italian delight of espresso-soaked 
savoiardi biscuits layered with mascarpone cream and 
dusted with cocoa.

Chocolate Fondant (v) £9.95
Rich dark chocolate with a molten soft centre, served 
with a scoop of Italian ice
cream 

Parfait di Mandorle (v/n/gf) – £9.50
A taste of Sicily—a creamy, nutty almond semifreddo 
served with warm chocolate sauce.

Cheesecake (v) – £9.95
Italian-style cheesecake with mascarpone and cream 
cheese, topped with forest fruit sauce.

Profiteroles al Cioccolato (v) – £8.95
Light choux pastry puffs filled with Chantilly cream, 
draped in a decadent milk chocolate sauce.

Crostata Della Nonna (v/n) – £9.95
Rich pastry base filled with custard and toasted 
almonds sprinkled with icing sugar and pine kernels, 
served with a scoop of classic Italian ice cream

Gelato Italiano (v/gf) – £7.95
Three scoops of traditional Italian gelato. Ask your 
server for today’s flavours.

Sorbetto al Limone (v/vg/df/gf) – £7.95
Refreshing Sicilian lemon sorbet—a light and zesty 
finish to any meal.


