
FRUIT CRUDO
tropical fruit crudo, coconut tapioca, coconut sorbet, coconut crisp
9 

TORTA CIOCCOLATO
semi-sweet chocolate tart, banana gelato, candied marcona almonds
9

STONE FRUIT
italian cookie, crème fraiche sorbet, prosecco zabayon
9

STRAWBERRY
strawberry sorbet, amaretti cookie, toasted almonds, cardamom mascarpone 
panna cotta
9

PICK ME UP
hazelnut cake, chocolate mousse, mascarpone cream, espresso
9

BISCOTTI
chef’s selection of three assorted biscotti
7

GELATO, SORBETTO,  AND GRANITA
4 per selection

4 PER SELECTION  
served with jams & preserves, marcona almonds, honey

DO L C E

F O RMAGG I

BRESCIANELLA STAGIONATA
Italy, cow’s milk 

FOGLIA DI NOCE
Italy, sheep’s milk

TARENTAISE
Vermont, cow’s milk
				  
OLD KENTUCKY TOMME	
Indiana, goat’s milk

PLEASANT RIDGE EXTRA RESERVE   
Wisconsin, cow’s milk 
  
SALVA CREMASCO   
Italy, cow’s milk

GORGONZOLA CREMIFICATO
Italy, cow’s milk 

VENTO D’ESTATE
Italy, cow’s milk
				  
DUNBARTON BLUE
Wisconsin, cow’s milk

ROBIOLA  
Italy, sheep, cow and goat’s milk 

MARZONLINO DELLE CRETE
Italy, sheep’s milk & tomato rind



Dolce:

2003	 Vi l la Calcinaia, Vin Santo, Chianti  Classico                   17

2004	 La Capucina, Arz imo, Veneto				    15 / 60 

2008	 Vivalda, Moscato D’Ast i , Nettare, Piedmont		  10 / 40

GRAPPA:

Ber tagnol i  Grappa “di Teroldego”					     12  

Gaja Grappa “Sperss”						      16

Gaja Grappa “Darmagi”						      16 

UvaViva di Pol i 							       16

AMARO:

Averna, Amaro							        9	

Meletti, Amaro								         9 

B. Nardini, Bassano Amaro						       9 

Montenegro, Amaro							        10	

NIGHTCAPS:

Meletti, Limoncello							        9  

Darrozze, Armagnac							      15

Pierre Ferrand, Grand Champagne Cognac, Ambre		  15

Graham’s 20 yr por t							       15		

The Macallan 12 yr old Highland malt					    11

Laphroig 10 yr old IsIay malt						      13

The Glenlivet 12 yr old malt						      12

Glenfiddich 12 yr old malt						      13 

Kübler, Absinthe							       15

D I G E S T I F S


