
CAFFE

Coffee 2.95
Espresso 2.75
Macchiato 2.95
Caffe Latte 3.50
Caffe Mocha 3.75
Cioccolata Calda 3.95
Americano 2.95
Cappuccino 3.50
Hot Tea 3.75
Breakfast Blend, Earl Grey, Moroccan
Mint, Rooibos Chai, Gunpowder Green,
Chamomile Lemon Myrtle

CAFFE CON LIQUORE

Italian Coffee 12.
coffee, frangelico, brandy, whipped cream
Caffe Corretto 10.
espresso with a splash of grappa
Irish Coffee 12.
coffee, irish whiskey, whipped cream
Keoke Coffee 12.
coffee, brandy, kahlua, whipped cream
Spanish Coffee 12.
coffee, kahlua, zaya rum, whipped cream

COGNAC E BRANDY

Brandy, Carpene Malvolti, Italy 12.
Brandy, Raynal VSOP , France 12.
Chateau de Briat, Bas-Armagnac 22.
Hennessy VS 14.
Remy Martin VSOP 19.
Hine XO "Antique" 35.

SINGLE MALT SCOTCH

The Glenlivet 12 year 14.
Laphroaig 10 year 14.
Lagavulin 16 year 19.
The Macallan 12 year 15.
Glenmorangie 12 year 18.
Oban 14 year 19.
Balvenie Rum Cask 12 year 16.

BOURBON

Maker’s Mark 12.50
Basil Hayden’s 14.25
Buffalo Trace 14.50
Knob Creek 14.50
High West Rendezvous Rye 19.
Woodford Reserve 14.50
Four Roses Bourbon 14.50
Michter’s Single Barrel Rye 14.50

DOLCE



DOLC E 9 .

PA NNA COT TA
vanilla bean infused cooked cream

with strawberries

T I R AM I S U
the traditional italian dessert

BUD I NO A L C I OCCO L ATO
warm bittersweet chocolate cake

with vanilla bean gelato

CR EMA D I L IMONE
lemon mousse with meringue and pistachios

A F FOGATO
vanilla gelato with candied orange
and almonds drowned in espresso

G E L ATO o r S O R B E T TO
flavor of the day

V I N I DO LC I

Tawny Port, Graham’s 10 Year 10.
Tawny Port, Graham’s 20 Year 18.
Porto, Noval Black 10.
Morenita, Cream Sherry 12.
Muscato di Sardegna, Dolia Nova, 2013 16.
Vin Santo del Chianti, Bellini, 2011 16.

G R A P PA E I N F U S I
Carpene Malvolti, Bianca 10.
Carpene Malvolti, "Vecchia" 12.
Bonaventura Maschio, Tipica 903 15.
Bonaventura Maschio, Prime Uve, ”Oro” 15.
Nardini, Mandorla 14.
Poli Po Aromatica Traminer 16.
Poli Cleopatra Moscato 18.
Poli Pere "Pear Grappa" 20.
Poli Mirtillo "Blueberry Grappa" 14.
Poli Miele "Honey Grappa" 10.

D I G E S T I V I / AMA R I 9 . 5
F e r n e t B r a n c a , A l p i n o , A v e r n a , F o r o ,
P u n t E M e s , C a r p a n o A n t i c a , C y n a r
B a r o l o C h i n a t o , R a m a z z o t t i

AMARO F L I GHT 1 5 . 0 0
t h r e e , 1 o z . p o u r s o f A v e r n a ,

A l p i n o a n d F o r o

L I QUOR I DO LC I 9 . 5
Amaretto, Frangelico, Limoncello, Sambuca,

Strega, Tuaca


