DOLCI

COCONUT PANNA COTTA
Blood Orange Sauce, Sparkling Crispies, Toasted Coconut

CROSTATA
Sweet Cherry, Honey Chantilly, Lemon Sauce

TIRAMISU
Espresso Soaked Sponge Cake, Mascarpone Mousse, Caramel Sauce

ITALIAN CREAM CAKE (GF)
Cream Cheese Whip, Walnuts, Vanilla Anglaise

HAZELNUT CHEESECAKE
Toasted Hazelnut Feuilletine Crust, Caramel Sauce, Hazelnut Pieces

GELATERIA 12 for three scoops
GELATI: Vanilla | Chocolate | Hazelnut Stracciatella | Cannoli Chocolate Chip
make an affogato with any flavor for $14

LOCAL FRUIT SORBETTI: Mango | Blueberry | Passion Fruit | Raspberry

FORMAGGI

7 per selection, 19 for a selection of three
LA TUR (Piemonte) Sweet & Tangy Sheep, Goat’s & Cow’s Milk Cheese
ROBIOLA DUE LATTE (Piemonte) Mushroom, Buttery, Sheep & Cow’s Milk
TALEGGIO (Lombardia) Meaty Cow’s Milk Cheese
CAPRINO SEMISTAGIONATO (Sardegna) “Semi-Seasoned,” Firm Goat’s Milk, Aged 2 Months
FONTINA (Valle d’Aosta) Semi-Firm Cow’s Milk, Pungent, Mild, Nutty Flavor
PECORINO TOSCANO (Toscana) Young and Sweet Sheep’s Milk Cheese
PARMIGIANO REGGIANO 24 MONTH (Emilia-Romagna) Salty, Crumbly, Cow’s Milk
GORGONZOLA DOLCE (Lombardia) Rich, Pungent, Sweet Cow’s Milk

DOPO LA CENA

GRAPPA & GRAPPA LIQUEURS NARDINI
MAROLO Aquav?tae a!la Ruta - infused with r.ue 11
Amaro “Ulrich” 15 Aquav!tae di Cedro - sweet lemon Ilqu.eur 9
Amarone 21 Aquavitae Mandorla - almond & cherries 10
Barolo 21  JACOPO POLI
Barolo 12 yr 31 Aromatica - from traminer grapes 15
Barolo 15 yr 36  Merlot 15
Barolo 20 yr 44  Miele - made with acacia honey & mint 9
Brunello Di Montalcino 16  Pinot 15
Gewdlrztraminer 19  Sarpa - from merlot & cabernet sauvignon 12
Milla Liqueur 15 Uva Viva - from malvasia & white muscat grapes 18
Moscato 16 BERTA
Amaro “DiBerta” 21
Barbera d’Asti “Roccanivo” - aged in wood for 10 yr 49
DIGESTIVI & CORDIALE
Argala Pastis - star anise, herbs 9
Amaro Nonino - alpine flowers, fresh herbs 13
Amaro-Camatti - classic Genovese amaro from flowers, herbs & aromatic roots 8
Amaro Sibona - infused with rhubarb, gentian & herbs, bittersweet 7
Branca Menta - rich & vibrant mint, soothing & relaxing 10
Fernet Branca - scented with over 40 herbs, saffron & myrrh 11
Rapa Giovanni Ratafia’ di Andorno - walnut liqueur 8
VINI DOLCI : SWEET WINES
Moscato d’Asti, Del Nido 2023 60z/ 8
Brachetto d’Acqui, Banfi “Rosa Regale” 2023 6oz/ 14
Orvieto Classico Superiore, Barberani “Calcaia - Muffa Nobile” 2018 20z /23
Recioto Della Valpolicella Classico, Gamba “Le Quare” 2017 20z/ 14

Tony Forenan: RESTAURATEUR | Maiya Lonesome: EXECUTIVE PASTRY CHEF | Lindsay Willey: WINE DIRECTOR




