DOLCT DELLA CASA

Tiramisu $13
Two layers of ladyfingers soaked with
espresso, filled with our homemade
sweet mascarpone cream dusted with
rich cocoa powder

Créme Brulee $13
Homemade vanilla flavored flan with
glazed brown sugar

Torta della Nonna $12
Delicate lemon custard pie with
toasted pine nuts

Mousse al Cioccolato $12
Delicate chocolate mousse on a
chocolate sponge base covered with a
light coat of bitter chocolate

Ricotta Cheesecake $13
Classic cheesecake with a light ricotta
cheese filling

Torta di Mandorle $13

Gluten-free moist almond and coconut
flour cake with bourbon whipped

cream and fresh strawberries

Gelati $12
Two scoops of our artisanal gelatos
Ask your waiter for our flavors

Tartufo $12
Vanilla and Chocolate Ice cream
with a chocolate powder coating

Budino di Pane $13
Warm bread pudding covered with
caramel sauce

Cecilia’s Doughnuts $15
Homemade ricotta donuts filled with
caramel & chocolate sauce

SPECALITY DESSERTS $12

Tartufo (No nut) Truffle
Vanilla & Chocolate gelato cherry
center enrobed in dark chocolate

Amaretto Nut Truffle
Amaretto ice cream rolled in almonds
& chocolate chips

Cappuccino Gelato Truffle
Cappuccino gelato with_chocolate chips
throughout enrobed in dark chocolate

Dark Chocolate Pistachio Truffle
Pistachio Gelato enrobed in dark
chocolate

Salted Caramel Truffle

Salted Caramel ice cream enrobed in
milk chocolate



After Dinner Cockitadils

Espresso Martini $17
Smirnoff Vanilla Vodka with espresso, kaluha & a dash of Baileys

Toasted Almond $13

Amaretto, Kaluha & cream served over Ice

Cognac Aperitif

Hennessy VS 13 Drambuie
Courvoisier VS 13 Frangelico
Courvoisier VSOP 13 Sambuca Molinari
Martell VS 16 Amaretto Disaronno

Gran Mainier
Fernet Braca

Grappas

Averna Amaro

Nonino il Merlot 16 Amaro Montenegro
Nonino il Chardonnay 16 Bailey’s

Nonino il Moscato 16 Kaluha

1868 Grappa Prosecco 16 Lillet Blanc

Port

Graham’s 20 Yr 16
Graham’s 30 Yr 23
Pacheca 2000 21



