Dolce

Tiramisu alla Radda
coffee soaked lady fingers, mascarpone,

custard, chocolate - $5

Pesche con Crema
colorado peaches, cream panna cotta - $6

Zabaglione di Lavanda
lavender zabaglione, slow roasted strawberries,

local honey - $7

Bodino di Vaniglia e Coco
coconut pudding cake, coconut gelato,

lemon curd - $8

La Torta di Formaggio

chocolate hazelnut cheesecake, hazelnut syrup - $8

Affogato in Caffé

dolce de leche gelato, espresso - $5
Selection of Gelati and Sorbetti - $4

House Made Biscotti - $1.50

Formaggi

$3 per selection

Taleggio
[cow’s milk, piemonte]
Tusacn Pecorino
[sheep’s milk, Tuscany]
Gorgonzola
[cow’s milk ‘blue’, piemonte]

Caffe

lly — Italy
Americano - $1.50
Espresso - $1.25
Cappuccino - $2.25
Latte - $2.50
Coffee ‘Conscious Coffees’ - $1.50
Selection of Pekoe Teas - $2.50
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Vini Dolce

2004 Pertimali,
Moscadello di Montalcino, Toscana [moscadello] -$6

2001 Lungarotti ‘Dulcis’,
Torgiano, Umbria [trebbiano] -$7

2000 Felsina Vin Santo,
Castelnuovo Berardenga, Chianti Classico DOC, Toscana -$14

Grappa

Bertagnolli ‘Grappino’,
Radda, Tuscany [sangiovese] -$7

Bortolo Nardini ‘Tagliatella’, Veneto -$7

Bortolo Nardini, Grappa Bianco Aquavite,
Veneto [pinot bianco, tocai] -$8

Jaco Poli ‘Miele’, Veneto -$11

Bertagnolli ‘Koralis’, Trentino - Alto Adige, riserva,
24 months barrique [teroldego, chardonnay, traminer] -$11

Jaco Poli ‘Moscato’, Veneto -$14

Amaro

Ramazotti -$5
Averna -$7
Fernet Branca -$7
Meletti -$5
Nonino -$10

Cordial

House Made Lemoncello -$6
Luxardo Amaretto -$6
Frangelico -$7
Averna Sambucca -$6
Carpano ‘Antica Formula’ Sweet Vermouth -$6
Elisir M.P. Roux -$7
Liquore Strega -$9
Bonaventura Maschio ‘Prime Arance’,
Acquavite d’Arancia -$14
Marteau Absinthe [Portland, Oregon] -$15
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