
SERVED WITH BISCOTTI 
DUE |  7        TRE |  9

SEE SERVER FOR SEASONAL FLAVORS

  --   G E L A T O  &  S O R B E T T O  -G E L A T O  &  S O R B E T T O  -   E S P R E S S O  M A R T I N I  |  1 6E S P R E S S O  M A R T I N I  |  1 6

dessert
add espresso shot |  3

  S T R A W B E R R Y  R H U B A R BS T R A W B E R R Y  R H U B A R B
B U D I N O  |  9B U D I N O  |  9   

 CUSTARD, GRAHAM CRACKER CRUMB, WHIPPED CREAM, MINT

  N U T E L L AN U T E L L A  D O U G H N U T S  |  1 0 D O U G H N U T S  |  1 0   
WARM DOUGHNUTS STUFFED WITH NUTELLA, FINISHED WITH

GRANULATED SUGAR & FRESH FRUIT

cafe
COFFEE & TEA |  3.5

SINGLE ESPRESSO | 3

DOUBLE ESPRESSO | 5

LATTE & CAPPUCCINO } 5 

cocktails
VARNELLI CAFFE MOKA, HAZELNUT LIQUEUR, ESPRESSO, 

VANILLA VODKA

C A N T A L O U P E  P R O S E C C OC A N T A L O U P E  P R O S E C C O
D R O P  |  1 2D R O P  |  1 2

PROSECCO, CANTALOUPE SORBETTO, CITRUS VODKA

C I C L O  D E L L A  F R U T T A  |  1 2C I C L O  D E L L A  F R U T T A  |  1 2
CHAMBORD, FRANGELICO, CREAM

amari & cordials 
SAUTERNES |  8 

LIMONCELLO | 8 

SAMBUCA | 10 

RAMAZZOTTI |  8 

CYNAR (ARTICHOKE) |  8 

LAZZARONI AMARETTO | 10 

GRAHAM’S SIX GRAPE PORT |  10

AVERNA |  8

GRAPPA |  12

    C H O C O L A T E  B A L S A M I C  C A K E  |  1 3C H O C O L A T E  B A L S A M I C  C A K E  |  1 3
DARK CHOCOLATE BALSAMIC CAKE, WHITE CHOCOLATE & DARK

CHOCOLATE MOUSSE, ROSE POWDER, POMEGRANATE SAUCE, GARNISHED

WITH DARK CHOCOLATE ‘CROUTONS” & FRESH STRAWBERRIES


