
 



Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. 
Alert your server if you have special dietary requirements. $5.00 per guest will be added for any dessert provided by guest.



La Morandina Moscato D'Asti 11

Graham’s Six Grapes Reserve Porto 14

Graham's 20 year Tawny Porto 20

Cannoli
A crispy pastry shell with a sweet creamy filling of whole milk ricotta, marscapone, chocolate
chips, and orange zest. Topped with Amarena cherries and pistachio

12

Tiramisu
Lady finger biscuits, espresso, creme di mascarpone, coffee liqueur

14

Pot de Creme
Belgian chocolate custard topped with vanilla bean
whipped cream, pistachios and strawberries

14

New York Style Cheesecake
Topped with an orange fig marmalade and toasted marcona almonds

14

Coffee and Biscott i
Regular or decaf from Santa Cruz Coffee Roasting Company with 3 house made biscotti

11

Fiorel lo 's  Art isan Gelato
-Tony Spumoni - chocolate, almond and pistachio
-Valrhona Chocolate
-Vanilla Bean
-Bourbon Butter Pecan
-Champagne Peach Sorbet

12

AMARO/LIMONCINO

Caffo Limoncino 10

Nonino Amaro 13

Amaro Montenegro 11

Caffo Vecchio Amaro del Capo 12

Braulio Alpine Amaro 12

Amaro dell'Etna 10

Fernet Branca Menta 12

Fernet Branca 12

DESSERT WINES

Espresso Martini
Vanilla Vodka, Spiced Demerara Syrup

14

Andes Mint
Fernet Branca Menta, Creme de Cacao,
Baileys

14

COCKTAILS


