
RO BERTO ’S  DECO NSTRUCTED TIRAMISU   14
 Ma sca rpone mousse, chocola te  cremoso, coffee jelly,                                  

crispy chocola te  crumble, coffee ca ke
CRO STATA DI FICHI  13

W a rm fresh fig ta rt, va nilla  ice crea m, ra spberry sa uce
MICHEL RICHARD CHO CO LATE BAR “LE KIT CAT”  14

Crunchy chocola te  truffle  ba se topped with a  rich whipped chocola te  
pea nut butter ga na che, served on a  pool of luscious ha zelnut ca ra mel

LA MERINGA IN FIAMME   14
Vanilla -caramel  ice cream with a marsala semifreddo covered with 

Italian meringue, chocolate sauce, flaming rum
TORTA DI PESCHE E CIOCCOLATO 13

Chocolate and peach cake, peach sauce, chocolate cremoso ,
 almond brittle

SEMIFREDDO DI GIANDUIA    13
Nutella hazelnut  semifreddo, pistachio sauce,  cream, chocolate tuile

BOMBOLINI ALLA CREMA  E CICCOLATO  13
Fried sweet dough filled with vanilla pastry cream, chocolate sauce

ASSORTED MACARONS   14

Locally made from Olivia Macarons  VEGAN/Gluten -free

BISCOTTI DI PRATO E VIN SANTO   20 (Only  biscotti  12 )

Almond Tusca n cookies, Vin Sa nto  served on the side for dipping 

HO MEMADE GELATO  &  SO RBETTI - 4  per  scoop

Please ask your server the flavors of the day

DOLCI

DESSERT & SWEET WINE 

Espresso 4 Latte 6.5 Americano 5.5

Double Espresso 6 Decaf Available Cappuccino 6.5

Vin Santo Del Chianti  Poggio Alloro     375ml                                                                           15/45
A sweet wine of Tuscany aged in chestnut casks, with intense, rich and velvety 
taste with aromas of almond and hazelnut.
Passito  Di Pantelleria , Pellegrino Sicilia    500ml                                                                   18/48
Beautiful notes of caramel, orange zest and candied citrus, ginger, hints of grilled 
nuts on the nose. The palate is rich and silky, moderately sweet. 
Moscato 'Asti “Braida”, Piemonte    375ml                                                                                  10/25
Perfume of fresh flowers, with a warm intense taste. Its finish has a refreshing 
citrine vein with aromatic notes.
Brachetto D' Aqui, “Braida”, Piemonte    375ml                                                                      10/25
Red berries and Bulgarian rose fragrance. Best drunk young. 



After Dinner Drinks
 

COGNAC
Hennessy VS  15   

Hennessy VSOP  19
Remy Martin VSOP  19

CORDIALS
Sambuca  Romana  11

Grand Marnier  15
Baileys  14

Disaronno Amaretto  12
Kahlua  12

Frangelico  14
Fernet Branca  11

Don Ciccio Limoncello  16

GRAPPA
Moletto  Barolo   12

PORT
Taylor Fladgate 10yr   12
Taylor Fladgate 20yr  22

AMARO
Don Ciccio Amaro Sirene  15
Don Ciccio Amaro Fernet  15

Don Ciccio  Ferro-kino  16
Nonino  Amaro  12 

Montenegro  12
Averna  11







DOLCE AUTUNNALE  12
Chestnut-amaretto 
mousse, butternut 
squash ice cream,                      
caramel  cream,  honey-
persimmon  sauce

BUGIE 12 
Fried crispy dough 
ribbons, powdered 
sugar, chocolate 

sauce, honey
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