
Our kitchen is not an allergen-free environment. Notify your server of any allergies. 
*Consuming raw or undercooked eggs and meats increases the risk of foodborne illnesses 

and will be served only upon customer request.

D O L C I
italian wedding cake   14
buttermilk sponge cake, raspberry, vanilla, and pistachio buttercreams, fior di latte gelato
tiramisù   12
mascarpone custard, dark chocolate, twisted path dark rum, ladyfingers
dark chocolate torte   12
frangelico caramel, hazelnut, cacao nib, chantilly cream
basque cheesecake   12
ricotta, cherry-pineapple compote, chantilly cream
italian job gelato   9
amaretti cookie crumble, maldon salt, olive oil, fennel pollen
affogato   8
espresso, fior di latte gelato or chocolate sorbetto

D I G E S T I V I
martini cioccolato   18
tito's vodka, baileys, chocolate liqueur, up
classic espresso martini   20
tito's vodka, state line coffee liqueur, borghetti coffee liqueur, espresso, up
carpano antica sweet vermouth   9
house-made limoncello   13

V I N I  D O L C I
Elio Perrone 'Sourgal' Moscato d'Asti 2023, Piemonte    13

Marco de Bartoli Marsala Superiore Oro Riserva 2004, Sicilia    18

Fattoria Montellori Vin Santo della Signora 2018, Toscana    15

Donnafugata 'Ben Ryé' Passito di Pantelleria 2021, Sicilia    20

Fonseca 20 Year Old Aged Tawny Port Douro Valley    17

Taylor Fladgate Late Bottled Vintage Port 2016, Douro Valley    10

E S P R E S S O  E  C A F F È
by Valentine Coffee Roasters
coffee   4
double espresso   4
cappuccino   6
latte   6
caffè shakerato   7
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A 20% gratuity will be added to parties of 6 or more.




