
 
 
 
 
 
 

Soprano 
      Italian Caffe 

I Dolci (Dessert) 
 

Tiramisu             10.50 
Classic Italian Espresso and Mascarpone Cheesecake 
 

Crumble Del Giorno           10.50 
Fruit Crumble of the day served with Vanilla Bean Ice Cream and Whipped Cream 
 

Torta Al Cioccolato (gluten free)         10.50 
Flourless Chocolate Cake with Chocolate Sauce, Sorbet and Cream 
 

Profiteroles            10.50 
Filled with Custard and served with Chocolate Sauce, Berry Compote and Cream 
 

Pannacotta (gluten free)       10.50 
Vanilla Bean Pannacotta with Poached Pear and Orange Toffee Sauce 
 

Affogato             11.50 
Kapiti Vanilla Bean Ice Cream, Espresso Coffee and a Liqueur Shot of your choice 
(Recommended Liqueurs, Kahlua, Amaretto or Drambuie) 
 

Biscotti               2.00 
 
Chocolate Truffle             2.50 
 
Formaggi             11.50 
Your choice of either Black Jack Mature Cheddar or Kapiti Kahaurangi Blue served 
with Quince Paste and Crackers 

 
 

Vino Da Dolci (Dessert Wine) 
Vintages subject to change without notice 

 Glass  Bottle 
 

Vintage Lane Semillon Sauvignon  375ml  2005 Hawkes Bay, NZ    8.00  32.00 
Seresin Late Harvest Riesling  375ml  2005 Marlborough, NZ  10.00  40.00 
Pegasus Bay Finale Noble Semillon  375ml  2007 Waipara, NZ     52.00 

Porto (Port) 
 

Grahams Late Bottled Vintage 2003   Portugal     6.50 
Grahams 10 Year Old Tawny Port   Portugal   10.00 
Grahams 20 Year Old Tawny Port   Portugal   18.00 

 

Sherry 
 

Lustau East India    375ml  Jerez, Spain   10.00  45.00 
Lustau Pedro Ximenez San Emilio 375ml  Jerez, Spain   10.00  45.00 

   Lustau Amontillado Los Arcos 375ml  Jerez, Spain     9.00  36.00 



 
 
 
 
 

Soprano 
      Italian Caffe 

 
Te (Tea) 

‘T – Leaf Tea’ 
 

Black Teas      Green Teas 
English Breakfast  3.00   Jasmine    3.00 
Earl Grey Blue Flower  3.00   Tokyo Lime    3.00 
Sweet Lemon   3.00   Sencha    3.00 

 
Herbal Tisanes      Fruit Tisanes 
Chamomile   3.00   Turkish Apple   3.00 
Peppermint   3.00   Red Vanilla Raspberry  3.00 
Restful    3.00   Choco Chilli    3.00 
        Berrylicious    3.00 

 
Caffe (Coffee) 

 
Ristretto    3.00   Short Black    3.00 
Long Black   3.00   Americano    3.00 
Machiatto    3.50   Vienna    3.50 
Flat White    3.50   Latte     3.50 
Cappuccino   3.50   Mochacinno    4.00 
Hot Chocolate   4.00   Fluffy     1.00 
Decafe    +50c   Soya milk    +50c 

 
Syrups 

 
   Mint     Caramel    Vanilla +50c 

 
Liquore Caffe (Liqueur Coffee) 

All $9.50 

Frangelico     Irish Whiskey    Baileys 
Drambuie     Sambucca     Cointreau 
Galliano     Kahlua     Amaretto 
 

For the Non-Coffee lovers, try a Liqueur Hot Chocolate 
 

Buon Appetito 
 Open 7 Days from 5pm 

Soprano Italian Caffe – 360 Jackson Street, Petone, Wellington – Tel 568 9557 
Fully Licensed – BYO available Mon – Thurs (Bottled Wine Only) 

 

Strictly One Account per Table 
 

www.sopranocaffe.co.nz 
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