
DESSERT WINE

MOSCATO D’ASTI, Michele Chiarlo 
2016, Asti 11 

FINE RUBY PORTO, Morenco 
Croft, Rich-Full Body 13 

PORTO, Bin #47 
Fonseca 12

PORTO, 10 year Tawny 
Taylor Fladgate 15

PORTO, 20 year Tawny 
Taylor Fladgate 21

AMARO, DIGESTIV0 E VERMUT

AMARO, Montenegro 13

AMARO Nonino 13

SAMBUCA, Romana  12

BLACK SAMBUCA, Romana 11

LIMONCELLO, Avera  12

CARPANO, Bianco 12

GRAPPA

GRAPPA di CHARDONNAY, Nonino 18 

GRAPPA di MERLOT, Nonino 18 

SCOTCH

BALVENIE 12 YR, DOUBLE WOOD, 22

BALVENIE 14 YR, CARRIBBEAN CASK, 26

BALVENIE 21 YR, PORT WOOD, 54

GLENFIDDICH 12 YR, 18

GLENFIDDICH 14 YR, 22

GLENFIDDICH 15 YR, SOLERA RISERVA, 26

GLENFIDDICH 18 YR, 33

LAPHROAIG 10 YR, 16

MACALLAN 12 YR, 22

MACALLAN RARE CASK, 51

MACALLAN 18 YR, 40

OBAN 14 YR, 26

-DOLCI-
11 

TORTA DI RICOTTA
Ricotta Cheesecake, Amaretti Crust,

Torrone Praline, Marsala Caramel, Orange Gelato

PANNA COTTA
Pumpkin Panna Cotta, Caramelized Apples, 

Salted-Cider Caramel, Apple Sorbet

CANNOLI
Ricotta Cream, Candied Pistachio, Mix Berries 

SPUMONI
Chocolate, Pistachio and Vanilla Gelato Cake, Cherry-Almond Crumble

TIRAMISU
Shaved Chocolate, Espresso Crema 

TORTA DI CIOCCOLATO
Chocolate Olive Oil Mousse, Devil’s Food Cake, Amaretto Crunch Gelato 



SEASONAL FRUIT PLATE 12

SORBETTI 11 
Choose up to 3 flavors  

Pear ~  Lemon-Basil  ~  Raspberry  

Mango ~  Passion Fruit

GELATI 11 
Choose up to 3 flavors

Chocolate Hazelnut  ~  Pumpkin ~  Pecan Bourbon ~  Salted Caramel

Pistachio  ~ Vanilla ~  Chocolate

GROWN UP FLOAT 15
Amaro Nonino, Amaro Montenegro, Orange Gelato, 

Old Brooklyn Rootbeer

CHEESE SELECTION  11/.ea 
Imbriago ~  Gorganzola Dolce ~  Pecorino Oro Antico ~  Robiola

-CAFFE-

FRESHLY BREWED COFFEE. . . . . . . . . . . . . . . . . . . . . . . . .4 
HOT TEA. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5

AMERICANO. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5

ESPRESSO. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5

MACCHIATO. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5

CAPPUCCINO. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6

LATTE. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6

AFFOGATO Espresso poured over Vanilla Gelato. . . . . . . . . . . . . . 8

DOLCI

CAFFE


