DOLCI

$14

Tiramisu
sweet mascarpone & miscela d’oro espresso

Peanut Butter Cannoli
dark chocolate & candied peanuts

Cheesecake
brown butter cornbread crust
honey & blueberry

Strawberry Ricotta Tart
lemon & mascarpone

Apple Crumb Cake

vanilla gelato & butterscotch

Affogato | 12
shot of espresso
served over vanilla gelato

Gelato or Sorbetto | 10
Selection of Chef's Seasonal flavors
spun fresh daily

Dark Chocolate & Almond Biscotti | 9

Perfect accompaniment to an after dinner
amaro or coffee




CAFFE & DIGESTIVO

Coffee

Espresso

Doppio Espresso
Latte
Cappuccino
Americano
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NUMI ORGANIC HOT TEAS 5

Aged Earl Grey
Gunpowder Sencha Green
Chamomile Lemon

English Breakfast

AFTER DINNER COCKTAILS

Irish Coffee | 18

jameson, miscela d'oro café, sugar, whipped cream

) , ,Espreﬁso Martini | 18
chairman’s rum, café borghetti, licor 43, miscela d'oro espresso

. MartirLi Ciocco‘qto | 18 ) .
chocolate liqueur, vermouth, chocolate ganoche, créme anglaise

orange creamsicle sea foam

GRAPPA

Zyme | harlequin 23
Marolo Chamomile | milla 16
J. Poli | sarpa 14
J.Poli | morbida 18
PORTS

Graham’s 10 year | tawny 10
Ramos Pinto 20 year | tawny 20
AMARO

Meletti 12
Cynar 70 12

Ramazzotti 12
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