
I Dolci 
 All Desserts $8.00 unless otherwise noted ~

~ Compleanno ~  
Dense chocolate cake layered with white chocolate 

cream cheese frosting....
a birthday cake like Nonna might make!!

~ Mandorla ~ 
Traditional subtle sweet Italian cake flavored with 

pure almond extracts.

~ Pan Perduto~  
 panettone bread pudding with hints of cinnamon, 

orange and fig with whipped mascarpone and Grand 
Marnier caramel sauce

~ Cassatta Siciliana ~ 
  Pound cake layered with sweet ricotta 

cheese,chocolate and almonds, all smothered in a 
rich chocolate shell.

~ Torta alla Indulgenza ~  
A rich dark chocolate torte, served slightly warmed 

so that it melts in your mouth.

~ Tiramisu ~ 
Our version of the Italian classic. Sponge cake 

drizzled with espresso and dark rum, layered with 
dark Belgian chocolate and mascarpone 

~ Ice Cream & Gelato ~  
 Try two  scoops of Vanilla, Spumoni or Cappuccino 
Chip ice cream or our daily selection of authentic 
Italian gelato or sorbetto for a refreshing treat. 

$4.50

desserts have been made by our staff 
or 

Bo Snyder of Beau Chocolat.

Dessert Wines
Whites           
                 2oz  
Vignalta - Fior d’Arancia “Alpianae” $7.50  $30.00 
 
Falchini Vin Santo   $6.00  $30.00 

Paneretta Vin Santo      $8.00  $36.00

Ca Rugate- “La Perlarla”     $8.00  $44.00
 
Maculan - Torcolato        - $50.00

Coppo- Moscato d’ Asti     375ml $18.00 
       
        750ml $30.00
      

Reds
 
Antonelli Sagrantino Passito  $9.50 $46.00 
   
Smith Woodhouse Vintage 1997 Porto $9.50      -

Taylor Fladgate Tawny Port 20yrs.  $7.50      -

Allegrini Recioto di Valpolicella  500ml $78.00
 

 Amaro & Digestivi
    Averna      $7.50     - 
    Grappa   

  

Proudly serving     Coffee   

 Espresso  $2.50
 Americano  $2.50
 Latte   $3.00
 Cappuccino  $3.00

 Brewed Coffee   $2.00

 
 
 



