
MACEDONIA DI FRUTTA
semi-freddo nougat, candied nuts and fruits, orange water essence
9 

MASCARPONE CHEESECAKE
red wine cherry reduction
9

TIRAMISU
esspresso soaked ladyfingers, coffee cream and mascarpone mousse, misted 
white chocolate
9

AMBER
caramel fleur de sel, toasted milk streusel
9

PANNA COTTA
passionfruit
9

PISTACHIO MOUSSE
vanilla cake with pistachio mousse, fresh raspberries with white chocolate 
9

CHOCOLATE ZUCCOTTO
flourless chocolate cake, raspberry sauce, fresh berries

GELATO, SORBETTO,  AND GRANITA
4 per selection

4 PER SELECTION  
served with jams & preserves, marcona almonds, honey

DO L C E

F O RMAGG I

BRESCIANELLA STAGIONATA
Italy, cow’s milk 

TARENTAISE
Vermont, cow’s milk
				  
BIELLA	
Elvo,italy,cow’s milk

PLEASANT RIDGE EXTRA RESERVE   
Wisconsin, cow’s milk 
  
PECORINO GINEPRO   
Balsamic & juniper, sheeps milk

STAGIONATO
Italy, cow’s and sheeps milk 

VENTO D’ESTATE
Italy, cow’s milk
				  
DUNBARTON BLUE
Wisconsin, cow’s milk

ROBIOLA  
Italy, sheep, cow and goat’s milk 

TESTUN AL BAROLO
Italy, cow’s & sheeps milk



DOLCE:

1998	Podere Il Palazzino, Vin Santo, Chianti Classico             17

2004	La Capucina, Arzimo, Veneto				15 / 60 

2008	Vivalda, Moscato D’Asti, Nettare, Piedmont		10 / 40

GRAPPA:

Bertagnoli Grappa “di Teroldego”					12  

Gaja Grappa “Sperss”						16

Gaja Grappa “Darmagi”						16 

UvaViva di Poli							16

AMARO:

Averna, Amaro							 9	

Meletti, Amaro								 9 

B. Nardini, Bassano Amaro						 9 

Montenegro, Amaro							 10	

NIGHTCAPS:

Meletti, Limoncello							 9  

Darrozze, Armagnac							15

Pierre Ferrand, Grand Champagne Cognac, Ambre		15

Graham’s 20 yr port							15		

The Macallan 12 yr old Highland malt					11

Laphroig 10 yr old IsIay malt						13

The Glenlivet 12 yr old malt						12

Glenfiddich 12 yr old malt						13 

Kübler, Absinthe							15

DIGESTIFS


