
DESSERTS

Apple Cobbler ..................................................14
Ginger Gold & Granny Smith Apples, Vietnamese Cinnamon, 
Ginger & Pompona Vanilla Gelato

Olive Oil Cake..........................................................14 
Seasonal Fruit Compote, Whipped Cream & Il Tratturelo 
Olive Oil Gelato

French Toast Bread Pudding .................................16
Bananas ‘Foster’, Whiskey Caramel & Vanilla Gelato 

Tiramisu ................................................................... 14 
Espresso Soaked Lady Fingers, Italian Mascarpone & TCHO 
Organic Cocoa

Butterscotch Crème Brulee ........................................ 15
Snickerdoodle Cookies & Strawberry 

Valhrona Chocolate Brownie Sundae .......................... 16
Carmelia Brownie, Caramel Gelato, Fudge Sauce, 
Whipped Cream, Brulee Banana, Berries, & Almonds

NY Style Cheesecake.................................................. 12
Seasonal Fruit Compote & Whipped Cream 

Flavors
Pompona Vanilla

Amadei Dark Chocolate
Piemonte Hazelnut

Sicilian Pistachio 

Cappucino....................... 6

Espresso.......................... 4

Double Espresso............... 7

Cafe Latte........................ 5

Affogato al Cafe............... 9

Organic Tea ..................... 5

6 each or 3 for 15

HOMEMADE GELATO

COFFEE + TEA

Seasonal Flavors 
Olive Oil 
Coffee 

Peanut Butter
 Caramel 




