
 
 

 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SWEET MENU 
DOLCI (SWEET MENU) 

SORBET                                                           7.00 
Lemon or Mango. 

TRINATA DEL COLLEGGIO                       7.00 
Crème brûlée. 

PANNA COTTA                                            7.00 
Topped with either chocolate, strawberry, fruits of 
the forest or salted caramel. 

TIRAMISU                                                    7.00 
Traditional Italian dessert of sponge biscuits 
soaked in Amaretto liquor and coffee, layers of 
mascarpone cream sauce and cocoa dusting on 
top.  

AFFOGATO                                               7.00 
Choice of your ice cream flavour drowned with 
espresso coffee. 

CANNOLI SCOMPOSTI                             7.00 
The “Cannolo Scomposto” : A modern 
interpretation of the famous Sicilian sweet that is 
served in a cup with shattered wafer dipped in 
cream of ricotta. 
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CRESPELLE                                                  7.00 
Hot pancake topped with either lemon and sugar, 
Cointreau and fresh oranges or chocolate sauce.     
HOMEMADE CHEESECAKE                        7.00 
Please ask your waiter for flavour of the day.  
FORMAGGIO E BISCOTTI                            7.00 
Pecorino Romano cheese, Dolcelatte and Cheddar                                      
served with biscuits.      
GELATO – ICE CREAM                          7.00  
Create your own special gelato cup. Vanilla, chocolate, 
strawberry, pistachio and nocciola.  
CHOCOLATE SOUFFLE                                7.00 
Served with vanilla ice cream. 

CHOCOLATE PROFITEROLES                    7.00 

TORTA DI MANDORLE                                 7.00 
The “Cannolo Scomposto” : A modern interpretation 
of the famous Sicilian sweet that is served in a cup 
with shattered wafer dipped in cream of ricotta. 
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A FORTIFIED WINE TO ACCOMPANY                         
YOUR DESSERT                                          4.00                                        
Fabio suggests Marsala 

ESPRESSO MARTINI                                   8.00 

ITALIAN LIQUEURS COFFEE SELECTION 

AMARETTO                                                  4.00 

LIMONCELLO                                               3.50 

GRAPPA                                                      4.00 

STREGA                                                       4.00 

SAMBUCA                                                     3.50 

AMARO ‘DIGESTIVE’                                    4.00 

VECCHIA ROMAGNA                                4.00 

PERCOLATED COFFEE                          2.50 

ESPRESSO                          2.50/ Double 4.75 

CAFÉ LATTE                                               3.50 

TEA                                                              2.50 

COFFEE FLOATER                                     4.00 

CAPPUCCINO                                             3.50  

LIQUEUR COFFEE                                     7.00 

HOT CHOCOLATE                                       4.00 
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PLEASE ADVISE A MEMBER OF STAFF IF YOU HAVE ANY ALLERGIES. 
 

MOST OF OUR DISHES ARE COOKED WITH GARLIC, ONION AND FRESH 
HERBS EVEN THOUGH THEY MAY NOT BE DESCRIBED IN THE MENU. 

ALLERGENS GUIDE 

Celery     

Lupin 

Peanuts 

Cereals         
containing gluten 
 
Milk 
 
Sesame Seeds 

1 Crustaceans 

Molluscs 

Soya 

Eggs 

Mustard 

Sulphur Dioxide 

Fish 

Nuts 6 

11 12 

7 

2 3 

8 

13 14 

9 

4 5 

10 

ITALIAN RESTAURANT OLD TOWN  •  SWINDON 

15 BATH ROAD, OLD TOWN, SWINDON, SN1 4AS 
TEL: 01793 615306 

 www.fabioswindon.co.uk info@fabioswindon.co.uk 


