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GRAND FINALE

IL DOLCE SWEET TOOTH

TIRAMISU : 8
mascarpone cheese, ladyfinger parfait

SBRISOLONA CON CIOCCOLATO FUSO : 7
crispy & buttery biscotto-cake, almonds, warm
melted chocolate

SEMIFREDDO ALLE MANDORLE : 9
half-frozen mousse with almonds, amaretto
cookies, chocolate sauce

TRIS CANNOLI : 8
three small cannoli (chocolate chips, pistachio,
espresso)

CREME CARAMEL : 7
italian flan with caramel sauce and whipped cream

Cake fee : $ 3 per person
FORMAGGI CHEESE

TASTE OF AGED PARMIGIANO REGGIANO: 9
24 months and 36 months with balsamic vinegar
creme

PECORINO DI FOSSA : 9
semi-hard sheep’s milk aged in caves, honey & dried
figs

DESSERT WINES

VIN SANTO 2003 375 ML .................... 12|44
San Felice : Tuscany, Italy

LATE HARVEST ORANGE
MUSCAT NV 375 ML ..o 8[32
Fiore D’Arancio : California

PANNACOTTA : 7
vanilla and cream custard, caramel sauce

SEMIFREDDO AL PISTACCHIO :9
pistachios half-frozen mousse, hazelnuts,
sour black cherry sauce

SEMIFREDDO AL CAFFE : 8
espresso half-frozen mousse, walnuts,
dark chocolate truffle

SGROPPINO : 9
refreshing blend of lemon sorbet, limoncello and
vodka

MOUSSE DI CIOCCOLATO : 7
chocolate mousse, almond cookies

REGIONAL CHEESE PLATTER : 9| 14
served with figs & balsamic vinegar preserve,
candied fruit

Toma di Gressoney : cow’s milk, semi-hard.
Valle d’Aosta, Italy

Gorgonzola Dolce : cow’s milk, soft blue vein.
Piemonte, Italy

Fioresardo : sheep’s milk, hard. Sardegna, Italy

PORT 10 YEAR OLD 2005 LBV 750 ML 9|47
Graham's : Portugal

VINO PASSITO HEKATE 2005 500 ML 12|60
Feudo Arancio : Sicilia, Italy
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COFFEE & LIQUORS

DIGESTIVI

MONTENEGRO MANHATTAN ..o, 12
Makers Mark, Amaro Montenegro, Bitters, Sugar Cube,
Sour Cherry

PORT BRANCA MENTA ... 9
Branca Menta, Port, Chocolate Milano, Fresh Mint

LIQUORI E DISTILLATI

AMARO MONTENEGRO, BOLOGNA, ITALY............ 6
Blend of over 40 different herbs, sweet with bitter end
AMARO AVERNA, SICILY, ITALY .........c.ocoeee 6

Sweet digestive with citrus notes and herbal bitterness
LIMONCELLO IL CONVENTO,

SORRENTO, ITALY ... 6
From Amalfi Coast’s lemon zest

GRAPPA DI MOSCATO, TRENTINO, ITALY ............ 7
Nonino

GRAPPA TIGNANELLO, TOSCANA, ITALY ............. 8
Antinori

GRAPPA DI BAROLO PIEMONTE, ITALY................ 8
Marolo

BRANDY VECCHIA ROMAGNA,

ROMAGNA, ITALY ..o 7

Italy’s most popular brandy

COFFEE
ESPRESSO .........ooiiviiiiiniieineiceseenesneeesennas 3
DOUBLE ESPRESSO ..........cccooovviiiimmriiinnniiisinneecns 4

FERNET CREAM SODA ...........cooviiiiiiiicecee 9
Fernet Branca, Vanilla Liquer, Gosling’s Ginger Beer
MOCHA CAPPUCCINO COCKTAIL ........cccceeeeiiies 8

Espresso, Frangelico infused steamed Milk,
Creme de Cocoa

JW BLACK LABEL, SCOTLAND ...........cccocevrnrnns 11
Aged 12 years, fruity foreground, dry peat, vanilla
and raisin tones

SINGLE MALT GLEN FIDDICH, SCOTLAND......... 11
Aged 12 years, complex, balanced, notes of pear
and subtle oak

SINGLE MALT BALVENIE S/B, SCOTLAND ......... 15
Aged 15 years, complex honey, malt, oak & vanilla with
notes of spice

SINGLE MALT LAPHROAIG, SCOTLAND.............. 18
Aged 18 years, intense peat, hint of sea, balanced with
subtle honey

COGNAC HENNESSY VS, FRANCE ....................... 10
Fruity and woody, hint of vanilla

COGNAC KELT VSOP, FRANCE...............ccoeen.. 12
Delicate floral aroma, long sweet vanilla finish

COGNAC KELT XO, FRANCE ..., 20

Smooth yet complex, strong oak, hints of violet,
nutmeg, dates

CAPPUCCINO............oooiii 5
HOT TEAS (VARIOUS SELECTION)......................... 5

All coffees available as decaf
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