
TORTA CIOCCOLATO
semi-sweet chocolate tarte, banana gelato, candied marcona almonds
9

TRANGOLI DI SEMOLINA
phyllo wrapped semolina cake, mascarpone sorbet, spiced red wine reduction
9

LEMON BUDINO 
steamed lemon pudding, pine nut croquant, lemon sorbetto
9

TUTTI FRUTTI
white chocolate mousse, amarena cherry, pistachio sauce
10

CANNOLI
hazelnut filling, cocoa nib sauce, praline
9

GELATO AND SORBETTO
4 per selection

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

DO L C E
FORMAGGI

FOGLIA DI NOCE
Italy, sheep’s milk

TARENTAISE
Vermont, cow’s milk
				
SOPHIA	
Indiana, goat’s milk

PLEASANT RIDGE EXTRA RESERVE   
Wisconsin, cow’s milk   

PECORINO TARTUFFO
Italy, sheep’s milk

VENTO D’ESTATE
Italy, sheep’s milk
				
DUNBAR BLUE
Wisconsin, cow’s milk

ROBIOLA  
Italy, sheep, cow and goat’s milk 



DOLCE:

2008	 Vivalda, Moscato D’Ast i , Nettare, Piedmont		  10 / 40

2004	 La Capucina, Arz imo, Veneto				    15 / 60

NIGHTCAPS:

Ornel laia, Grappa							       15 

Gaja Grappa “Sperss”						      16

Gaja Grappa “Darmagi”						      16

Nonino Grappa di Chardonnay					     15

Darrozze, Armagnac							      15

Pierre Ferrand, Grand Champagne Cognac, Ambre		  15

Graham’s 20 yr por t							       15

Averna, Amaro							        9	

Meletti, Amaro								         9			 

Meletti, Limoncello							        9

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

D I G E S T I F S


