
DOLCI & CAFFE’

Tiramisu’ 

You know it well… coffee, sponge, mascarpone cream 
cocoa and a touch of amaretto. 

8.9 
 

 
Calzone al Cioccolato  

 (To Share) 
 

Calzone filled with organic chocolate.
13.9 

 
 
 Affogato al Caffe’ (NGCI) 
 Vanilla ice cream served with a shot of espresso.
7 
 

Make your affogato tastier for an extra 3.6 

Coffee Liqueur, Amaro del Capo, Disaronno,  
Vecchia Romagna, Grappa 18 lune 

 
Zoccolette al Cioccolato 

 Pizza dumpling covered with chocolate sauce  
and icing sugar.

8.9 

 

Sorbet of The Day (NGCI)
 

With whipped cream.
6.5 

Cheesecakes (NGCI Opt.)
 

Biscoff / Lemon / White Chocolate & Raspberry 
9 
 

 Add a scoop of ice cream for only 2.5 

“NGCI (Non Gluten Containing Ingredients)” 



 Espresso 2.4 
 Double Espresso 3 
 Americano 2.6

Macchiato 3
Latte 3.6
Cappuccino 3.8

Mocha 3.8
 Hot Chocolate 4.8 

Pot of tea 3  
Breakfast / Green Tea / Lemon 
and ginger / Peppermint /  
Earl grey / Camomile /  
Decaf tea. 

SNAP AND SHARE ON OUR SOCIALS! 
TAG #SORALELLAEDINBURGH

Amaro Del Capo 30%  3.6 

Sambuca Molinari 42% 3.6 

Vecchia Romagna 38% 4.2 

Cynar 16.5% 3.6 
 
Amaro Montenegro 23%  3.6 
 
Tia Maria 25%  3.6
 
Averna 29%  3.6
LimoncelloDi Capri 30%   3.6 

Disaronno 28%  3.6 
 Grappa 18 Lune 41%   4.8 

Jagermeister 35% 3.6 
 Frangelico 20%  3.6
 
Jameson  
Irish Whiskey 40%  4.2
 
Woodford Reserve 
Bourbon 43.2%  4

Amari & Digestivi   25ml

Caffetteria (Decaf + 0.60)


