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DOLCI | pesserTs

20 LAYERED CHOCOLATE CAKE | 15

Dessert for two
Disaronno infused buttercream, chocolate ganache,
fresh berries, whipped cream

ITALIAN STYLE CHEESECAKE | 9

Mascarpone, raspberry sauce, whipped cream, fresh macerated berries

TIRAMISU | 8

Espresso soal(ed |ady fingers, mascarpone custard, choco|ate sauce

CANNOLI | 7

Sweet ricotta fi”ing, chocolate morse|s, powdered sugar, chocolate sauce

SEASONAL CREME BRULEE | 9

Biscotti, macerated berries, whipped cream

SWEET WINE ZABAGLIONE
& SEASONAL BERRIES | 8

ltalian Moscato infused custard, fresh macerated berries, biscotti

ASSORTED SEASONAL ICE CREAM | 7
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CAFFE 1 COFFEE AND DRINK SPECIALTIES

ESPRESSO | 3.25

Fine|y ground, made to order

CAPPUCCINO | 5

Espresso, hot milk, steamed milk foam

ITALIAN COFFEE | 10

Coffee, Disaronno®, amaretto, Kahlua®

NOSE WARMER | 12
Coffee, Tia Maria®, Bai|ey's® Irish Cream, Grand Marnier®, Frange“co@,

dark créme de cacao, whipped cream

TIRAMISU MARTINI | 10

RumChata®, espresso vodka, créme de cacao

ITALIAN MULE | 10

Vodka, limoncello, ginger beer, simp|e syrup

BISCOTTI | 10

Vanilla vodka, créme de cacao, amaretto, sambuca

UNDER THE TUSCAN SUN | 10

Tequila, lemonade, triple sec, strawberry infused simple syrup

THE BOOT | 10

Bourbon, ginger beer, blackberries, sour mix
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