
Fondette di Cioccolato e Coco   7
warm lava chocolate tart, shaved coconut

Tiramisu   7
Italian lady fingers, liquored espresso,  

whipped mascarpone

G l u t e n - f r e e

Crostada di Mele Gelato di Vaniglia   7
warm caramelized apple tart, vanilla gelato 

Torta di Cioccolato   7
flourless chocolate tart, mocha creme anglaise 

Frutti e’ Crema    7
fresh fruit, mascarpone espresso cream 

Torta di Formaggi   7
homemade cheesecake 

Gelato & Sorbet   7
gelato and seasoned sorbet 

Sambuca Romano – Italy   7

Sambuca Romano, Black – Italy   7

Averna – Italy   7

Almond Liqueur Cappo – gluten-free   7

Bailey’s Original Irish Cream – Ireland   9

Kahlùa – Mexico   8

Frangelico – Italy   8

Amaretto, DiSarrona – Italy   8

Moscato, Vietti – Italy   8

Vin Santo, San Felice – Italy   7

Limoncello, E Postino – Italy   5

Ice Wine, Lamoreax Landing – Canada   7

Amaro, del Capo – Italy   5

G r a p p a

Grappa di Brunello, Marolo – Italy   11

Grappa Aqua di Vita, Alexander – Italy   9

Grappa di Camomile, Marolo – Italy   13

P o r t

Fonseca Bin 27 – Portugal   8

Taylor Floodgate (10 year) – Portugal   12

C o g n a c

Remy XO – France   20

Hine Rare Fine Champagne VSOP – France   13

Remy VSOP – France   11

S i n g l e - M a l t  S c o t c h

Glenlivet (15 year) – Scotland   14

Balvenie, Doublewood (12 year) – Scotland   10

Macallan (12 year) – Scotland   12

D essert    

A fter     D i n n er
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