
DOLCE

SPIRITS

BOURBON    High West | Bulleit | Woodford Reserve | Basil Hayden’s | Maker’s Mark & 46 |      
           Buffalo Trace | Larceny | Russell’s Reserve 10yr | Russell’s Reserve Single Barrel |  
           Knob Creek  |  Widow Jane 10yr & 13yr

RYE             Bulleit | Templeton | WhistlePig 10yr  | Rittenhouse | Milam & Greene

SCOTCH       Johnnie Walker Blue, Red, Black | Macallan 12yr & 15yr | Glenfiddich 12yr
           Dalmore 12yr & Port Wood Reserve| Lagavulin 8yr & 16yr | Talisker 10yr |  
           Dalwhinnie 15yr  

TEQUILA      Don Julio Blanco, Reposado, 70, & 1942 | Don Fulano Blanco & Reposado 
           Casamigos Blanco, Reposado, Anejo, Mezcal | Ocho Reposado

HOUSE MADE DESSERTS

7 LAYER COOKIE CAKE, almond cake, raspberry jam, stracciatella gelato   13

RED VELVET PANNA COTTA, dark chocolate ganache, strawberry meringue   12

TIRAMISU, homemade ladyfingers, espresso, mascarpone   9

ICE CREAM SANDWICH, hot chocolate gelato, marshmallow fluff, chocolate cookie   10

AFFOGATO, afficionado espresso, sweet cream gelato, chocolate cookie   9

DESSERT WINE

MOSCATO GIALLO FRIZZANTE, Maeli, 2020 (Veneto) 5oz   14

AMANDORLATO, Montecariano, 2012 (Veneto) 3oz   22

VIN SANTO DEL CHIANTI, Tenuta San Vito “Malmantico”, 2016 (Toscana) 3oz   19

RECIOTO DELLA VALPOLICELLA, Buglioni, 2019 (Veneto) 3oz   15

SEBASTIANO TOSCANA, Riecine, 2001 (Piemonte) 3oz   16

L'ECRU PASSITO, Firriato, 2019 (Sicilia) 3oz   20

DESSERT COCKTAILS

TOASTED ALMOND,  Disaronno Amaretto, Cream, Caffe Borghetti Espresso Liqueur   12

NUTTY SICILIAN,  Sourland Mountain Vodka, Aquavit, Pistachio Liqueur   13

APRICOT FLIP,  Brandy, Winter Orchard Apricot, Whole Egg   13

AMARO (3oz each)

NEPETA (Sicilia) / bright citrus with a minty finish   12

NONNINO QUINTESSENTIA  (Friuli) / sweet with bitter orange & herbs   13

MONTENEGRO  (Bologna) / sweet caramel, toffee & clove with citrus   11

AVERNA  (Sicilia) / bittersweet cardamom, vanilla & citrus peel   12

ST. AGRESTIS  (Brooklyn) / vanilla cola, rhubarb & baking spice   11

LO-FI   (California) / super light and refreshing, juicy and bright   14

SETA  (Como) / elegant, meyer lemon notes, silky texture   15

CAMATTI  (Genoa) / alpine and quinine notes with amaretto finish   13

three scoops of your choice, served with homemade vanilla pizelle  - 9

SWEET CREAM   /   CHAI   /   CHOCOLATE

STRACIATELLA (CHOCOLATE CHIP)   /   BLOOD ORANGE-BASIL SORBETTO

ESPRESSO MARTINI BAR   

SORELLINA CLASSIC

Sourland Mountain Vodka, Espresso, Caffe Borghetti, Orange Essence   15

CHAI AFFOGATO

Tito’s Vodka, Chai Gelato, Espresso, Caffe Borghetti   18

CHOCOLATE COVERED RASPBERRY 

Ketel One Vodka, Housemade Chocolate Syrup, Raspberry, Espresso, Caffe Borghetti   15

GRAPPA MAROLO
produced in Alba, Piemonte by Paolo Marolo, “Maestro Grappaiolo” (2oz each)

GRAPPA “MILLA"  (Grappa di Barolo infused with chamomile flowers)   10
light & smooth with delicate aromas of floral chamomile and honey

GRAPPA DI  BRUNELLO  (pomace of Sangiovese from Brunello)   12
delicate, fresh and floral scent with soft elegant berries on the palate

GRAPPA DI  BAROLO  (pomace of Nebbiolo from Barolo)   14
rich amber from 4 years in barrel, perfumed with toasty vanilla



DOLCE
all desserts are made in house

Executive Pastry Chef: Katie Backlund


