
D o l c i
11.95 each

Torta di Mele
apple tart with vanilla ice cream

Cannoli alla Siciliana
homemade Sicilian cannoli with ricotta, 

Chocolate Chips & Pistachio

Torta di Cioccolato
flourless chocolate cake with vanilla ice cream

Panna Cotta
creamy vanilla custard with strawberry sauce

Crostata di Frutta
fresh fruit tart with mango sorbet

Tiramisu
lady fingers soaked in espresso and mascarpone

Meringa al Limone
lemon meringue pie

Crostata di Banane e Nutella
Caramelized banana cream tart with nutella and whipped cream

Gelati Misti
Italian ice cream, available in chocolate,

vanilla, pistachio, or strawbery

Sorbetti con Frutta
trio of sorbets with mixed fruits

Semifreddo al Croccantino
hazelnut crunch semifreddo with chocolate sauce

Affogato al Caffe
vanilla bean ice cream with espresso

Tartufo
chocolate semifreddo

Biscotti
Selection of cookies

7



D e s s e r t   W i n e   &     P o r t

Brachetto Stella Rosa d’Alba 12
perfect for chocolate! Succulent red sparkling 

dessert wine with a hint of raspberry

Moscato d’Asti 11
an effervescent finish to refresh the palate. 

This one has the aromas of geraniums, sweet apples and mint.

Malvasia della Lipari, Hauner 14
this golden dessert wine with hints of apricot

and honey is a winner with desserts.

Cockburns Port, 10yr Old Tawny 12

Cockburns Port, 20yr Old Tawny 17

Fonseca Port, Bin nº27 Ruby 19

Vintage Port 20

G r a p p a   &   C o g n a c

Grappa,“della Casa” 10

Grappa,“Nonnino Moscato” 17

Grappa,”Bonollo Amarone” 19

Courvoisier, XO 24

Remy Martin, VSOP 16

ONE CENTURY IN A BOTTLE

“EACH DECANTER TAKES FOUR GENERATIONS 
OF CELLAR MASTERS OVER ONE HUNDRED YEARS TO CRAFT”

One Half Ounce     $ 70


