DESSERT MENU

IN ADDITION TO OUR INDULGENT ITALIAN CLASSICS, YOUHb FIND A SELECTION
OF HOMEMADE DESSERTS CRAFTED RIGHT HERE AT SANCO.

SOME FOLLOW RECIPES PASSED DOWN THROUGH GENERATIONS OF SANCO'S
FOUNDERFAMILY - PROPER ITALIAN, JUST AS THEY WERE MEANT TO BE.
RICH, SIMPLE, AND FULL OF CHARACTER. MADE BY HAND,

SERVED WITH INTENT, AND ROQOTED IN TRADITION.

NONNA FRANCHI'S TIRAMISU 1.00

YOU CANBGO WRONG WITH THIS CLASSIC ITALIAN BCK-ME-UP%o
THE LITERAL TRANSLATION FROM ITALIAN. NONNA FRANCHIRECIPE,
HANDCRAFTED IN-HOUSE. LAYERS OF ESPRESSO-SOAKED SAVOIARDI
AND RICH MASCARPONE CREAM... NONNA WOULD BE PROUD.

HOMEMADE PANNA COTTA 6.50

Handmade in true northern Italian style, our Panna Cotta is rich,
silky, and effortlessly elegant Crafted fresh by our team and
set just right, it holds its shape with a soft delicate finish.
Topped with summer berries for a bright hit of sweet and sharp.
Classic, homemade, and irresistibly smooth.

PISTACHIO DOUGH STICKS 6.00
NUTELLA DOUGH STICKS 6.00

Add Vanilla Gelato to either of the above for 150

LEMON RIPIENO 1.00

A zesty amalfi lemon, hollowed out and filled
with refreshing lemon sorbet

AFFOGATO 5.50

Add frangelico or amaretto for 250

GELATO 5.50

3 scoops of gelato, choose any three from:
chocolate | Strawberry | Pistachio | Vanilla

SORBET 500

3 scoops of sorbet choose any three from:
Lemon | Blood orange | Raspberry | Passionfruit

Please inform a member of the team should you have any allergies or intolerances

sancopizza.com



COFFEE MENU

WE PROUDLY SERVE LAVAZZA COFFEE, ITALY&CONIC COFFEE BRAND,
FEATURING THEIR BALES OF ITALY TRASTEVERE®RLEND.

WITH iTS UNIQUE PERSONALITY, THiS BLEND BRINGS THE ESSENCE OF CENTRAL
ITALY TO YOUR CUP, OFFERING RIiCH, AROMATIC NOTES OF TOASTED NUTS,
WINEY UNDERTONES, AND A TOUCH OF CHOCOLATE.

Please inform a member of the team should you have any allergies or intolerances

sancopizza.com



