
 

DOLCE MENU

L I M O N C E L L O  C A K E

Layered with mascarpone and
topped with white chocolate
shavings and raspberry sauce  9

T I R A M I S U

Lady fingers soaked in espresso,
layered with mascarpone, 
topped with cocoa powder  9

PA N N A  C O T T A

Creamy Italian custard, made
in house garnished with fresh
berries and mint  10 
*limited availability

C H O C O L A T E

M O U S S E  C A K E

Chocolate cookie crumb crust
layered with fudge, chocolate and
white chocolate mousse  9

C A N N O L I

Light pastry shell filled with
sweet ricotta, almonds,
chocolate chips and diced
cherries  9

S P U M O N I

Belfonte’s swirled chocolate,
cherry and pistachio ice cream,
topped with cocoa powder   
4 (1 scoop) | 6 (2 scoops)  
*Rum sauce as requested

CAFÉ GAROZZO 

Known to be an ancient Italian aphrodisiac, our signature coffee will
warm you up and keep you coming back for more! Double strength
decaf steamed with cream, cinnamon sticks, lemon peel, cloves and
three secret liqueurs 

CHOCOLATE MARTINI

Vanilla vodka, white chocolate liqueur and dark chocolate liqueur 

ESPRESSO MARTINI

Vanilla vodka, coffee liqueur, espresso and a splash of cream 

VALENTINO MARTINI

Vanilla vodka, Chambord, Kahlua, white chocolate liqueur, espresso

C H E E S E C A K E

A New York style cheesecake on
a graham cracker crust, served
with fresh berries  10 
*limited availability

T U R T L E

C H E E S E C A K E

Graham cracker crust layered
with fudge, New York style
cheesecake, caramel and pecan  9

P E A N U T  B U T T E R

C H E E S E C A K E

A New York style cheesecake
flavored with peanut butter on a
graham cracker crust  10 *
limited availability

C H O C O L A T E  L AVA

C A K E

A moist chocolate cake oozing
with chocolate ganache  
9 | 11 (a la Mode) *Gluten Free

P E R F E C T  E N D I N G

Half tiramisu, a mini cannoli
and our signature Café Garozzo 15
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