
DESSERT
8

TIRAMISU

espresso soaked lady fingers, mascarpone

FROZEN STRAWBERRY SHORTCAKE

strawberry cheesecake gelato, 

cookie crumble topping

CREME BRULEE

vanilla bean custard, 

caramelized sugar, biscotti cookie

SIGNATURE NAPOLEON

layers of puff pastry with fresh strawberries, 

bananas & fresh whipped pastry cream 

SHADES OF CHOCOLATE 

warm chocolate cake, 

white chocolate gelato

BOMBOLINI 

cinnamon sugar dusted doughnuts,

pastry cream filling, nutella dipping sauce

NEW YORK STYLE CHEESECAKE 

fresh whipped cream, caramel sauce

ARTISAN GELATOS & SORBETTO

VINI DOLCI 
moscato d’asti 2015

ceretto (piedmont)   9 

PORT 

croft tawny  8

taylor fladgate LBV 2010  9

fonseca 10 year tawny 12

presidential 20 year tawny 15

 JACOPO POLI GRAPPA
aromatica (gewurtztraminer)  12

morbida (moscato)  14

AMARO
ramazzoti (milano) 12

montenegro (bologna) 14

nonino quintessencia (friuli) 12

COGNACS
courvoisier vs 10 

hennessey vs  12

hennessey privilege  14

remy martin vsop  14

ITALIAN CORDIALS
amaretto luxardo  950

anisette meletti  850

sambuca romana 950

black sambuca romana  950

frangelico  950

 

TEA SERVICE  
495

By Belocq tea atelier, 

an artisanal organic 

Brooklyn based company

earl grey  

mint  

chamomile  

dragonwell green

COFFEE SERVICE

Signature blend made 

exclusively for Luigi’s 

by Arrabica Coffee Co

espresso 350

cappuccino 450

brewed coffee 3

iced cappuccino 550

FROZEN LEMONCELLO 6

ice cold lemoncello,

amarena cherry syrup
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