
TÈPOMODORO E BASILICO
Graza Olive Oil, Raspberry mousse,
tomato, raspberry & vanilla compote,
yogurt nitro drops, and basil sorbet.

A limited-edition dessert in collaboration
with Graza Olive Oil.

UMMO FERRERO
Dark chocolate cream, toasted
hazelnuts, hazelnut gianduja, vanilla
& chocolate nitro drops, 
frangelico jelly.

18

22W TIRAMISÙ
Almond dacquoise, mascarpone
mousse, and cold brew, amaretto &
chocolate sauce.

16

PISTACHIO CHEESECAKE  
Baked pistachio cheesecake, chantilly
cream, caramelized pistachio praliné,
almond crumble and vanilla ice
cream.

16

18

DOLCE

Emperor’s Dragonwell
Crema Earl Grey
Magnolia Blossom Oolong
Sicilian Wildflower Chai
Spiced Clementine

8
8
8
8
8

CAFFÈ

Espresso
Double Espresso
Latte
Cappuccino
Americano

5
8
8
8
6

DOLCEMENU

• Before placing your order, please inform your server if a person in your party has a food allergy.
• For parties of 6 or more 20% service charge is automatically added.
• As a way to offset rising costs associated with the restaurant, we add a 3.5% surcharge to all checks. You may request to have this
taken off your check.

PLEASE NOTE

ICE CREAMS &
SORBETS

Honey-Mascarpone Ice Cream
Salted Caramel Ice Cream
Guanábana Sorbet

~ Two scoops ~  8

COCKTAIL DOLCI
ESPRESSO MARTINI

La Colombe cold brew, BroVo

Boomerang, Grey Goose vodka, aged

cocoa-nib syrup, vanilla chai cold foam.

18

20
STRAWBERRY CANNOLI

Grey Goose vodka, strawberry,

Cointreau, lemon, egg white foam.
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