DESSERT

Salted Caramel Créme Brulée | 13
Crushed Pizzelle, Whipped Cream

Briiléed Cheesecake | 14

House-made Graham Cracker, Blueberry Purée

Torched Tiramisu | 13
Blood Orange Lady Fingers, Fluff, Lemon Curd, Micro Basil

10 Layer Chocolate Zabaglione Cake | 12
Thin Layers of Chocolate Cake, Chocolate Mousse, Ganache

Zeppoli | 13

Warm House Made Italian Doughnuts, Cinnamon Sugar, Crema al’ Vaniglia

Fruit Tart | 14

Fresh Seasonal Fruit, Pastry Cream, Berry Compote

Cannoli Trio | 12

Chocolate, Hazelnut, Orange Pistachio

Affogato | 10

Espresso, Vanilla Gelato, Chocolate Pizzelle

Gelato e Sorbetto | 10

Seasonal Selections
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DIGESTIVO

CORDIALS

Fabrizia Limoncello 8
Grand Marnier 10
Frangelico 3
Luxardo Amaretio 11
Romana Sambuca 8

PORT
Graham’s Six Grapes 10
Taylor Fladgate 10 yr 11
Taylor Fladgate 20 yr 18

(Graham’s 30 yr 32

DESSERT WINES
Chéteau Guiraud ‘Petit Guiraud’ | Sauternes 16
Castello di Querceto | Vin Santo Chianti Classico 15
Carol Shelton | ‘Black Magic’ Late Harvest Zinfandel 15

AMARI

Cynar 11 Amaro Nonino 14

Braulio 12 Cardamaro 3
Montenegro 10 Fernet 3
Ramazzotti 10 Averna 9

Zucca 10 Lucano 10

GRAPPA
Banfi, Grappa 13
Grappa di Sassacaia 38
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