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Flourless Chocolate Cake 9
whipped cream, raspberry sauce

Tiramisu 10
traditional mascarpone and marasala
sponge cake, espresso anglaise

Cannoli Duo

mini shells, sweet ricotta, chocolate chips,

sliced almonds, cherry

Fall Fruit Crisp 10
warm baked apples, pears, and plums with a

golden oat crumble and vanilla gelato

Chocolate Mousse Cake 10

white and dark chocolate mousse, oreo crust

Lemon Ricotta Cheesecake 10
lemon zest, biscotti crumble

Vanilla Bean Creme Brulee 9
silky vanilla bean custard topped with crisp,
caramelized sugar crust

Warm Olive Oil Cake 9
honey whipped ricotta, toasted pistachios

Affogato 12
vanilla gelato, cafe espresso, biscotti

Gelato Selections
vanilla bean | chocolate | pistachio

2-scoops
T-scoop

Italian Coffees

Espresso Single |4 Espresso Double | 5
Cappuccino |5 Macchiato | 5 Latte | 5

desserts hand crafted by Pastry Chef LaShawn Parker
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Dessert Martinis | 12

Peanut Butter Cup
Screwball peanut butter whiskey,
light & dark choclate liquor, splash of cream

Lemon Meringue
Limoncello, Licor 43, simple syrup, lemon juice,
splash of cream

Banana Split
vanilla vodka, salted caramel liquor, Rumchata,
banana liquor, whipped cream, cherry

Hazelnut Mocha
chocolate hazelnut liquor, vodka, espresso,
coffee liquor, Frangelico

Pistachio
vanilla vodka, pistachio liquor, Frangelico,
whipped cream, toasted pistachios

Port ¢ Grappa

Fonseca Bin 27 10
Cockburns 20 yr. Tawney 14
Dows Fine Ruby Porto 16
Graham'’s 20 yr. Tawney 16
Fonseca 20 yr. Tawney 16
Fonseca 15 yr. Tawney 12
Grappa Nonino Vendemmia 16
Single Malt Scotch 2 0z
Glenkinchie 12 yr. 16
Glenfiddich 14 yr. 16
Glenlivet 12 yr. 14
Glenmorangie 10 yr. 20
Laphroag 10 yr. 16
Lagavulin 16 yr. 22
Macallan 12 yr. 18
Oban 14 yr. 20
Special Proofs
Johnny Walker Blue 55
The Balvenie 21 yr. 53
Blanton 18
Whistle Pig 10 yr. Rye 22
Whistle Pig 12 yr. Rye 35
Eagle Rare Bourbon 18
Michter’s Bourbon 16
Martel XO Cognac 24
Hine VSOP Cognac 20
Angel’s Envy 19
Basil Hayden 20

Widow Jane 18




