
PINO – GELATO ARTIGIANALE ITALIANO

At the heart of Pino is a man who believed that food is more than just 

sustenance—it’s a way of life. Pino, my father, dedicated his days to making 

good, honest food that brought people together. He taught me that the 

secret ingredient in every great dish isn’t just what goes into the bowl, 

but the care, the attention to details that stirs it.

Inspired by his lifelong devotion to soul food, I set out to create something 

that honours his legacy—real Italian gelato, made the artisanal way.

Here, at Pino, we embrace la vita lenta the slow life. We don’t rush. 

We don’t cut corners. Every batch of gelato is handcrafted with passion, 

using natural ingredients and traditional Italian methods. It’s about taking 

a moment to pause, breathe, and savour something made with intention.

With Pino every fl avour is always distinct, Pino gelato brings lightness, 

brings joy. It brings the kind of delight that only comes from something 

made with true care.



MENU

GELATO ARTIGIANALE ITALIANO
Our handcrafted gelato is always available from our display cabinet.

Explore a rotating selection of authentic fl avours, including:

• CREAMY CLASSICS • SEASONAL SPECIALTIES • 

• VEGAN FRUIT SORBETS • GLUTEN-FREE OPTIONS •

Take a moment. Taste real gelato.

DOLCI ARTIGIANALI BY PINO Handcrafted desserts made in-house.

CLASSIC TIRAMISU - The Italian icon, perfected.......................................................£7
Layers of house-baked savoiardi soaked in rich espresso, velvety 

mascarpone cream, and a dusting of pure cocoa.

PISTACHIO TIRAMISU - A refi ned twist on tradition.................................................£8
Lusciously creamy mascarpone meets our signature pistachio crema - 

made in-house with 100% pure Sicilian pistachios.

HAZELNUT TIRAMISU - Bold, rich, and irresistibly smooth.....................................£7
Crafted with our homemade gianduja (Italian hazelnut chocolate cream), 

layered with espresso-soaked savoiardi and silky mascarpone.

DOLCE TAVOLA - ARTISAN DESSERT BUFFET
A refi ned selection of handcrafted Italian and European desserts.........................£9
Bu� et Includes:

1.  Tiramisu Trio - A selection of classic, pistachio and hazelnut tiramisu 

 o� ered in elegant mini portions.

2.  Frangipane Fruit Tarts - Buttery almond cream baked in delicate tart shells, 

 topped with seasonal fruits.

3.  Lotus Bisco�  mousse - Silky, rich bisco�  mousse with crumble.

per person

Our handcrafted gelato is always available from our display cabinet.

• VEGAN FRUIT SORBETS • GLUTEN-FREE OPTIONS •

- Silky, rich bisco�  mousse with crumble.


