
HOME MADE SWEETS
NAPOLEON

– Layers of flacky puff pastry and chantilly vanilla custard cream   $10 –
PANNA COTTA

– Vanilla Sweet Cream Thickened & Topped with dark chocolate –
APPLE CAKE

– Warm fluffy and light apple cake served with Vanilla gelato  $12 –
CHOCOLATE GANACHE CAKE   $12

– Moist-rich cake covered in dark chocolate & Whipped Cream (contain nuts) –
VEGAN CHOCOLATE CAKE

– gluten, dairy, and sugar free. Warm chocolate cake. (contain Nuts)  $10 –
PISTACHIO MOUSSE

– Pistachio mousse covered with a glaze of dark chocolate and a heart of strawberries
$10 –

TORTA DELLA NONNA (TUSCAN TART)
– Sweet pastry base, lemon and vanilla scented custard filling topped with a layer oF

pastry and crunchy pine nuts  $10 –
AFFOGATO   $12

– Vanilla bean gelato, warm espresso coffee & Hazelnut Liquor –
TARTUFO BOMBA   $10

VANILLA OR PISTACCHIO GELATO  $10
PISTACCHIO GELATO

–  $10 –
BISCOTTI OR MIXED COOKIES  $12

–  (Contains Nuts) –

SPIRITS, CORDIALS & DESSERT WINES
BAILEYS –  $14 AMARO MONTENEGRO – 

$14
AMARO VECCHIO AMARO
DEL CAPO –  $10FRANGELICO –  $14

VIN SANTO –  $14 GRAPPA SARPA
BARRIQUE DI POLI –  $15

DRAMBUIE ... 15
LIMONCELLO –  $9

RUM BARCELO SELECTION
– DOMINICAN
REPUBLIC   $14

+ 40%ABV

GRAND MARNIER –  $12
PORT – Ask For Our
Selection  $MP

APEROL –  $12

SAMBUCA ROMANA –  $12

PASSITO DI PANTELLERIA
– Donnafugata Ben Rye 

14/55 –

ALL OF OUR PRICES REFLECT OUR CASH DISCOUNT. ANY USE OF A CREDIT OR DEBIT CARD WILL INCUR A
3.95% NON-CASH ADJUSTMENT


