
 DESSERT
Formaggi   19  
Gorgonzola, Taleggio, Truffle Pecorino, Grana Padano, Chestnut honey 

Lemon Panna Cotta   12
Mixed berries

Tiramisú  13    
Mascarpone, espresso, lady finger

Bomboloni  14
Homemade italian doughnuts, sugar, Nutella (hazelnut spread) 

Limoncello Flute  12
Lemon gelato

Semifreddo Al Tartufo  12
Truffle chocolate, hazelnut, zabaione

Caramel Sea Salt  12
Caramel gelato, sea salt, extra virgin olive oil

Gelato (Vanilla Or Chocolate)  10
Affogato Al Caffé  12
Vanilla ice cream, espresso shot

Crostata  12
Chocolate tart, lemon custard, fresh berries

        
 SWEET WINES
Sifasol Moscato d’Asti Canelli DOCG Scagliola 2021  12 44

Barolo Chinato Monforte d’Alba Costa di Bussia  N/V 12  119
Eos Malvasia Passito IGT Soc. Agr. Fontana 2019 9  108
Ben Ryé Passito di Pantelleria DOC Donnafugata 2021 20  99

 CAFFÉ 
Espresso  4   |    Americano  5   |   Macchiato  5  |  Capuccino  6 
Hot Tea (Chamomile citrus, vanilla bean black tea, tropical green tea)  6

Cutting cake fee $5 per person

2 OZ 6 OZ

DESSERT


