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ESPRESSO MOCHA TORTA

Light and Dark chocolate ganache, chocolate cookie crust

ESPRESSO MOCHA TORTA

Light and Dark chocolate ganache, chocolate cookie crust

PALACINKE (CREPES)
Nocciolata (Organic, No palm oil Nutella)
Add vanilla Gelato $2

PALACINKE (CREPES)
Nocciolata (Organic, No palm oil Nutella)
Add vanilla Gelato $2

CLASSIC TIRAMISU

Mascarpone, ladyfingers espresso, liqueurs

CLASSIC TIRAMISU

Mascarpone, ladyfingers espresso, liqueurs

AFFOGATO
Tall espresso shot, vanilla bean gelato,

Shaved dark chocolate, toasted hazelnuts, house made biscotti

CREME CARAMEL

Traditional Spanish custard Flan, flaky sea-salt caramel drizzle

AFFOGATO
Tall espresso shot, vanilla bean gelato,

Shaved dark chocolate, toasted hazelnuts, house made biscotti

CREME CARAMEL

Traditional Spanish custard Flan, flaky sea-salt caramel drizzle

ZUCCA GELATO

Vanilla bean gelato, pepitas, toasted pumpkin oil, black volcanic sea

salt

ZUCCA GELATO

Vanilla bean gelato, pepitas, toasted pumpkin oil, black volcanic sea

salt




PORT/DESSERT WINE

Quinta do Infantado Ruby Port

Quinta do Infantado Tawny Port

Quinta do Infantado Organic Reserva Ruby Port
Carcavelos Vinho Generosa 15 yr Dessert Wine

COGNAC/ARMAGNAC
Hennessy Cognac VS
Domaine de Charron Bas-Armagnac

FINE WHISKEY/SINGLE MALT SCOTCH
Laphroaig 10 Year Old Islay Single Malt Scotch

Macallan 12 yr (Highlands)

Basil Hayden Bourbon (Kentucky)

Lip Service Rye (California)

Hudson Manhattan Rye (NY)

Old Bones 10yr Reserve Bourbon (Kentucky)
Longrow 12yr Peated (Campbeltown)
Westland Garryana (Washington)

AMARO/DIGESTIVO

Meletti Amaro (Italy)

Lazzaroni (Italy)

Bigallet “China-China” (France)
Averna (Sicilia, Italy)

Homemade Limoncello

Vecchio del Capo (Campania, Italy)
St. George Absinthe Verte (California)
Chartreuse, Yellow (France)
Chartreuse, Green (France)
Chartreuse, Green V.E.P (France)
Fernet Branca or Menta (ltaly)

LATE HARVEST/DESSERT WINE BOTTLES

Lioco “Charles Heintz” Chardonnay Late Harvest (CA) 2006 375ml
Ezio Cerruti “Sol” 100% Moscato Bianca (Piemonte, Italy) 2009 375ml
Jean-Francois Ganevant “Vieux Marvin Du Jura” (Jura, France)
Fontodi “Vin Santo del Chianti Classico” (Tuscany, Italy) 1997 375ml
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