DOLCI

$7
BLACK AND WHITE SEMIFREDDO
dark chocolate and white chocolate,

crushed pistachios, strawberries

COCONUT PANNA COTTA

tropical fruit soup and coconut crunch

STRAWBERRY ALMOND BOWL

deep dish almond cake, vanilla gelato, sweet balsamic strawberries

CHOCOLATE PISTACHIO CUSTARD

layered pistachio and chocolate custard with orange-nut biscotti

TIRAMISU
espresso soaked ladyfingers, Marsala mascarpone cream,

chocolate shavings

GRANITA

pineapple-basil Italian ice



DIGESTIVI

MOSCATO D’ASTI MICHELE CHIARLO 7/gls

served with house made biscotti

VIN SANTO DEL CHIANTI BORGHI 2003 9/gls

served with house made bicotti

LIMONCELLO 7.50

served chilled

CAFFE SAMBUCA ROMANA 7.50

espresso infused Sambuca Romana

CANNOLI MARTINI 8.50

Faretti liqueur, Stoli Vanilla, and cream

TIRAMISU MARTINI 8.50

Gosling’s rum, Godiva liqueur and espresso syrup

CHOCOLATE MARTINI 8.50

Liqueur “43”, Godiva liqueur and cream






