Desserts

Torta Cioccolata 7
Warm chocolate torte, hazelnut pralines,

vanilla gelato

Creme BrUlée Trifecta 9
Chef's selection of creme brilée

Gelato Affogato 8

Vanilla bean gelato “drowned” in espresso,

assorted cookies and pastries

Coffee Drinks 8

Silver Canyon Coffee and Whipped Cream
Caffe ltaliano

Amaretto di Saronno

Caffe Kahlua

Kahlua Coffee Liqueur

Caffé Michelangelo

Frangelico and brandy

Irish Coffee

Jameson’s Irish whiskey

Dessert Wine

Planeta Passito di Noto ¢
Lucignano Vin Santo 14
Colpetrone Sagrantino Passito 11
Piazzano Vin Santo 15

Feudi San Nicola Zibibbo 10
Maculan Dindarello 12

Durban Beaumes de Venise 8

Grappa & Digestivi

Averna Amaro 9

Fernet Branca 8

Marolo Moscato Grappa 14
Jacopo Poli Sarpa Grappa 12
Marolo Chamomile Grappa 13

G. Bertagnolli Teroldego Grappa 12
Torre di Luna Grappa ¢

Damilano Barolo Chinato 16
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Tiramisu 7

Panna Cotta

Espresso-dipped ladyfingers, sweet
mascarpone, rum cream, espresso Syrup

8

Chef’s selection of infused custard with

seasonal berries and fruit

Gelato/Sorbetto

6

Daily frio of chef’s selections

Single Malt Scotch
Glenlivet 12 yearold ¢

Highland Park 12 year old

Macallan 12 year old
Oban 14 year old

Lagavulin 16 year old
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Port, Sherry, Cognac,
and Cordials

Taylor 10 year Tawny Port
Taylor 20 year Tawny Port
Taylor LBV 2003 Port
Lustau Manzanilla Sherry
Harvey’s Bristol Cream Sherry
Courvoisier VS
Courvoisier VSOP

Remy Martin VSOP

Daniel Boujou XO
Sambuca Romana
Dimmi
St. Germain
Grand Marnier
Amaretto di Saronno
Frangelico
Navan
Drambuie
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