
Please advise us of any allergies, (v) vegetarian, (pb) plant-based. 
An optional service charge of 14.5% will be added to the bill .

panna cotta al forno salted caramel (v)� 10 

strawberry and mascarpone chantilly (v)� 10   

tiramisù classico mascarpone, savoiardi and amaretto disaronno (v) �  12 

tortino al pistacchio Ivoire 35%, matcha & pistachio gelato (v)� 14 

dark chocolate mousse with cherry summer soup (v)� 14 

italian profiteroles Felchlin chocolate 65% (v)� 9 | 16

chocolate | hazelnut | pistacchio | vanilla (v)� 7

strawberry (pb) | yuzu (pb)� 7 

grape and mezcal (pb)� 8 

add vodka belvedere shot� 8

formai de mut, squacquerone di romagna, gorgonzola dolce D.O.P. (v)� 12 

yuntaku (amaro di goya) Italian and Japanese amaro (50ml)� 14 

masion sassy calvados spirit (50ml)� 18 

nikka from the barrel Japanese whisky (50ml)� 20 

glenturret peat smoked Highland whisky (50ml)� 20 

vin santo marchese Antinori (100ml)� 27  

hennessy xo cognac (50ml)� 32

affogato hazelnut gelato and espresso (v)� 12 

dolci  
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perchè no?

i nostri dolci e gelati sono fatti in casa



Exhibition 
‘Qomle’ec’ Woven Textiles – Studio by Ferni 

Screening 
Elsa Kent & Andrew Kent – ‘The Nut Farmer of Glastonbury’

Eat & Art 
Curator Tour and Lunch

Workshop 
Headdress Making – Notting Hill Carnival 

Music 
Piano*Grafik – Tryangle Man

Theatre 
Monolithic Theatre – Four Short Plays for Carnival 

Convivio 
Patron Supper Club

Jazz at Ladbroke Hall 
Gianluca Figliola Quartet

Exhibition 
Food Art Fair

Exhibition 
Food Art Fair

Jazz at Ladbroke Hall 
Ivo Neame Quartet

Classical 
Rupert Egerton-Smith
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what’s  
on

Scan for What’s On at Ladbroke Hall.


