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- COFFEES/TEAS 

 

 

Americano -----------------------2.70 
Cappuccino ----------------------2.75 
Latte ---------------------------2.75 
Flat White ----------------------2.75 
Espresso Single / Double --- 2.35 / 2.60  

Espresso Martini ----------------6.95 

- Shot of rich espresso, vodka, Bols coffee liqueur and  
 vanilla, shaken over ice 
Macchiato -----------------------2.65 
 Selection of Liqueur Coffees  
Available -----------------------5.95 

- Irish, Baileys, Brandy, Amaretto 
Selection of Teapigs Teas -------2.35 

Fresh Mint Leaf Tea -------------2.35 

 

Our coffee has been ethically sourced  
and roasted for us by Matthew Algie

DESSERT  
MENU 56 Upper Ground, Gabriel’s Wharf,  

London SE1 9PP  
T:020 7928 3188

www.gourmetpizzacompany.co.uk

Gabriel’s Wharf 
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At Gourmet Pizza Co we care about your experience and our teams. If you want
to thank our teams for your experience today, rest assured cash tips go directly to
your waiter. All electronic card transactions are shared between the waiter and all
the other team members who helped create your experience with no deductions
made by the business. Head Office: Gourmet Pizza Company, Hunton House,
Highbridge Estate, Oxford Road, Uxbridge, UB8 1LX

- PICCOLO DOLCE 

Served with your choice of coffee -- 6.25

 +1.95 to enjoy a liqueur coffee with your Piccolo dolce

Semi Freddo (v)(n) 
- Gelato dessert with nougat, praline, Marsala wine

Tartufo Classico (v)
- Chocolate and vanilla gelato coated in rich chocolate  
Chocolate Brownie (v) 
- Soft and chocolatey topped with fresh strawberry
Affogato (v) 
- Vanilla gelato drenched in a shot  of our rich Italian espresso
Raspberry Sorbet (v) 
- One scoop of our raspberry sorbet served with a chocolate  
   curl and fresh mint    

- CLASSIC DESSERTS
Chocolate Fudge Cake (v) -----------------6.25

- Moist rich chocolate cake, baked in-house. Served with your choice of either 
 gelato, mascarpone or cream

Honeycomb Slice (v) ----------------------6.25

- Sweet honeycomb and chocolate pieces in a light cream topping on a layer of  
 salted caramel and crunchy biscuit. Served with your choice of either gelato,  
 mascarpone or cream
Torta della Nonna (v)(n) -----------------6.25 
- Made with a soft shortcrust pastry and filled with plenty of thick Italian custard  
 (Crema Pasticcera) and garnished with pine nuts and icing sugar 

Frutti di Bosco (v) ----------------------6.25

- Forest fruit and patisserie cream served on short pastry. Served with your  
 choice of either gelato, mascarpone or cream

Tiramisu (v)  ------------------------6.25

- Made by La Donatella, using the traditional Veneto methods and ingredients;  
 layers of ladyfingers, mascarpone cream, coffee and cocoa

- GELATO & SUNDAES
Chocolate Sundae (v) ---------------------6.75

- Vanilla gelato, chocolate sauce, pieces of chocolate fudge cake, chocolate curl

Strawberry Sundae (v) --------------------6.75

- Vanilla gelato, fruit coulis, pieces of fresh strawberry, chocolate curl

Raspberry Sorbet (v) ---------------------4.95

- Two scoops of raspberry sorbet served with a chocolate curl and fresh mint 

Classic Gelato (v) -----------------------5.25

- Two scoops of chocolate or vanilla gelato served with either chocolate sauce  
 or fruit coulis and a chocolate curl

(v) Suitable for vegetarians (n) Contains nuts. Our dishes are made fresh to order and if needed we 
do hold more detailed allergen information. Please ask a member of the team. Unfortunately, it is 
not possible for us to guarantee our busy kitchens are 100% allergen / contamination free.


