
Sour Cherry Kolaczki

Chocolate Chip Cookie

Chocolate Bread Pudding

 White Coffee
Roasted Vanilla

Malted Cookie Dough
Orange Sherbet

Blood Orange Sorbet

Mint Chocolate Ice Cream
Cake 
fudge frosting | chocolate crunch 

$13

Apple Parsnip Cake 
vanilla pudding | parsnip ice cream 

$13

Caramel Peanut Tart 
butterfinger | burnt honey ice cream

$13

DESSERTS

Executive Pastry Chef: 
Leigh Omilinsky

TREATS
$4 EACH

$6 EACH -  3  FOR $15
GELATOS & SORBETTOS

Warm Graham Cracker
Crostata 
honey | espresso caramel | 

white coffee ice cream  

$13

Dreamsicle Panna Cotta
fresh citrus | negroni |  
orange sherbet 

$13

Oatmeal Cream Pie

Raspberry-Pretzel Pie

Peanut Butter Crunch Bar

MAKE IT AN AFFOGATO/ROOT BEER FLOAT +$5

Gooey Butter Cake

CELEBRATING SOMETHING? INDULGE IN A 
4'’ CHOCOLATE CAKE +$25 

(NO MODIFICATIONS, PLEASE)



Coffee
by La Colombe

$4

Espresso $3/5

Cappuccino $5

Latté $5

Hot Tea
from Rare Tea Cellars

$4

Borgo Maragliano
Moscato d'Asti 2021
2oz/5oz

$5/11

Marenco "Pineto"
Bracchetto d'Acqui 2020
2oz/5oz

$6/13

Donnafugata “Ben Ryé”
Zibibbo 2021
2oz

$16

Menti 
Vin de Granary 2008
1oz/2oz

$12/23

Badia a Coltibuono
Vin Santo del Chianti Classico  
2014
2oz

$17

Barra of Medoncino 
“Bella Dolce” 
Petite Sirah  2015
2oz

$12

Cardamaro $7

Day Trip Strawberry $10

Amaro Nonino $12

Meletti $6

Pasubio $9

Dell’Alpe Cansiglio $8

Amaro Montenegro $11

Chiot Montamaro $10

Amara Arancia Rossa Sicilia $10

Don Ciccio Sirene $12

Averna Amaro $11

Cynar $8

Zucca Rubarbaro $9

Amaro Cinpatrazzo $12

Fernet Branca $9

Fernet Branca-Menta $9

Braulio $12

Marseille Amaro $12

COFFEE & TEA

DIGESTIVI

DESSERT WINES

MAKE IT A BOOZY AFFOGATO
+$5

GRAPPA
Walcher Gewurztraminer
Grappa  
South Tyrol, Italy
1.5oz

$14


