DOLCE

Tiramisu

ladyfinger, zabaglione**, hazelnut gelato
Tres Leches Cake

peach compote, whipped cream

Rhubarb Cheesecake

rhubarb & rose compote, mixed berry, pistachio
Midnight Chocolate Cake

red wine cherry, coconut, dulce de leche
Sorbet Sundae

fruit compote, nut brittle, cookie

Affogato

gelato, colectivo espresso, lazzaroni amaro
Sorbet / Gelato

chef's selection

Colectivo Coffee & Rishi Tea

coffee / espresso /latte / cappuccino

DIGESTIFES

House Limoncello
1.5 oz. pour

Carpano Antica Formula Sweet Vermouth on Tap

2 oz. or 3 oz. pour

** Made with raw eggs.
*Consuming raw or undercooked eggs and meats increases the risk of food-borne illnesses
and will be served only upon customer request.
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DESSERT COCKTAILS

Perfetto Espresso Martini 25
El Maestro Sierra Brandy, Rare Wine Co. Boston Bual Madeira,

creme de cacao, espresso. Served up.

Della Nonna 17
Ron Coldn Red Banana Oleo Rum, Frangelico,

créeme de banane, cream. Served up.

Dell'Amico 14
Tito's Handmade Vodka, Frangelico, orange crema,

chocolate liqueur, cream. Served up.

Dell'Amore 18
Casamigos Reposado Tequila, creme de cacao,

almond, blackberry, cream. Served up.

Espresso Martini Tower
Five classic espresso martinis shaken to perfection

and served on a stunning tower.

Tito's Handmade Vodka, Baileys, Borghetti espresso liqueur,

chilled espresso. Ingredient substitutions politely declined.

DESSERT WINE. PORT. AND MADEIRNA

2 oz. pours

Telmo Rodriguez 'M.R.' Moscatel 2022, Mdlaga, Spain 14
Royal Tokaji'5 Puttonyos Aszu' 2018, Tokaj, Hungary 16
Montellori 'Vin Santo' Trebbiano 2019, Tuscany, Italy 17
Donnafugata 'Ben Ryé' Passito di Pantelleria 2022, Sicily, Italy 16
Rare Wine Co. 'Boston Bual' Madeira Madeira, Portugal 14

Graham's '20 Year Old' Tawny Port Douro, Portugal 18



