
torta di formaggio
mascarpone & maple cheesecake, butter pecan gelato, pumpkin

coulis
7

budino di pane
chocolate-cinnamon bread pudding, mocha gelato,

irish cream sauce
7

torta al cioccolato
chocolate cake, chocolate mousse, sage gelato

7

pasticerria ai mele
roasted apple-praline tart, vanilla bean gelato, caramel

7

affogato al caffe
gelato drizzled with fresh-brewed espresso, chef’s daily biscotti

6

biscotti del giorno
a plate of home made biscotti cookies

5

 sorbetti e gelati
daily selection of sorbet & gelato

5

vini dolci
fanti ‘03, vin santo del chianti classico

13
   kiona ‘07, chenin ice wine

13
di Paolo ‘07, limoncello

7
del rio ‘06, early muscat rose

7
coppo ‘06, moscato d’asti

8
forteto della luja ‘03, moscato passito

15
antolini ‘05, recioto della valpolicella

11

scotch e bourbon
wild turkey ‘american honey’  9

glenlivet 12 year  10
cragganmore 12 year  11

lagavulin 16 year  16

chivas regal 18 year blended whiskey  17

grappe e armagnac
jacopo poli ‘po traminer’- pleasant and fresh 13

grapa di dolcetto ‘romana carlo’-floral and refreshing 10
jacopo poli ‘sarpa’- full and rich  16

jacopo poli ‘torcolato’-nutty and tropical  20

porto
burmester ruby - blackberry and cassis   8

burmester 10 yr. tawny - sweet figs and apricot   12
burmester white   9

d o l c i b e v a n d i

justin matthews ~ pastry chef


