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GELATI

6.50 per scoop

Mango Sorbetto - coconut, calabrian chili, lime
Cookies N’ Cream - narragansett creamery ricotta, chocolate biscotti
Amaretto - coffee crumb, calamansi vinegar caramel

Milk Chocolate - peanut butter fudge, sea salt

DESSERTS
Olive Oil Cake - strawberry, rosé, lime curd, basil gelato * 12
Ricotta Pie - lemon, rhubarb, almond sbrisolona - 12

Fluff-o-gato - cinnamon gelato, chocolate magic shell,
italian meringue + 11

Milk Chocolate Semifreddo - cherry, hazelnut chantilly, sea salt- 12

*This item is raw or partially cooked and can increase your risk of foodborne iliness.
Consumers who are especially vulnerable to foodborne iliness should only eat seafood
and other food from animals thoroughly cooked.

Please inform your server if you have any allergies



AFTER DINNER
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DIGESTIVO & AMARI

Cardamaro - moscato wine, cardoon, ginger = 12

Furlani Amaro - herbal, citrus peel, bitter orange, warming spice - 13
Amaro Montenegro - citrus, dried flower, baking spice - 15

Amaro Nonino - earthy, bitter-orange, cinnamon, caramel - 16
Rabarbaro Amaro - rhubarb, cardamom, chamomile, clove - 14
Fernet-Branca - gentian, saffron, cardamom, bitter orange - 12
Cynar - artichoke, quinine, toffee, caramel * 15

Amaro Averna - caramelized orange, licorice, myrtle - 14

NIGHTCAP COFFEE/TEA
Thea Passito - 12 Espresso * 5

Pierre Ferrand Cognac Ambre - 15 Caffe Americano* 5
Faretti Biscotti- 12 Cappuccino/Latte - 6
Limoncello- 11 Hot Tea - 4

Meletti Sambuca - 11
Grappa- 12



