
G I A N D U J A  F R A N G E L I CO  T I R A M I S U  
roasted banana, hazelnut, espresso gelato

PA S S I O N  F R U I T  TA RT   
burro marrone sable, strawberry sorbetto, italian meringue, milk crumb

OX  C H O CO L AT E  B O M B E
feuilletine cookie, praline mousse, candied hazelnut

B O M B E  E  A F FO GATO  
espresso creme, hazelnut gelato, whipped cream     

P E AC H E S  &  C R E M E  B U D I N O   
vanilla creme, spiced peach compote, caramel sauce, honeycomb streusel    

A M A R E T TO  G E L ATO  
amaretti cookie, lemon

B R O N T E  P I STAC H I O  G E L ATO  
toasted pistachio crumble

S O R B E T TO  &  G E L ATO  
Chef’s seasonal selection of flavors

cafe
I L LY  E S P R E S S O   4 | 6

L AT T E   7
A M E R I C A N O   6

C A P P U CC I N O   7
F R E N C H  P R E S S   8

DA M M A N N  H OT  T E A   5
Darjeeling, Menthe, Earl Grey, Breakfast, Chamomile, Gunpowder Green

dolce
12 



H O U S E M A D E  L I M O N C E L LO  13
R . J E L I N E K  F E R N E T  13

M O N T E N EG R O  15
A M A R O  AV E R N A  15
A M A R O  N O N I N O  15

M E L E T T I  13
H E I R LO O M  P I N E A P P L E  A M A R O  17

W H I T E  SA M B U C A  12
D I SA R O N N O  11

L I CO R  4 3  12
K A H LUA  12
B A I L E Y ’ S  13

E S P R E S S O  M A RT I N I  19+
Your choice of liqour, our housemade coffee liqueur, 

freshly brewed Illy espresso

F R E S CO B A L D I    Pomino Vin Santo, Tuscany, Italy 2012    25
D O I SY-V E D R I N E S    Sauternes, Bordeaux, France 2014     25

D I SZ N O KO    Tokaji, Late Harvest, Hungry  2018    15
C A M P B E L L S    Rutherglen Muscat, Australia  NV   20

TAY LO R   Tawny Port, Portugal 10 year     15
TAY LO R   Tawny Port, Portugal 20 year     25
TAY LO R   Tawny Port, Portugal 30 year     50

dessert 
wine

digestif


