
Mer Soliel, Late Harvest `02 14

Michele Chiarlo, Nivole `06 6

Moscato di Asti, Ceretto `07 10

Sauternes, Oriel "Ondine" `03 12

Nickel & Nickel, Dolce `03 20

Vin Santo, Baroncini NV 8

warm ganache center, raspberry sorbet

Fonseca Bin 27 7

Taylor Fladgate 20 yr Tawny 14 balsalmic cinnamon syrup, sweet cream gelato

Graham's Six Grapes 8

Warres Select White (chilled) 6 Profiteroles
Warres "Otima" 10 yr Tawny 8

Warre's LBV 1999 12

Jonesy Tawny Port 8

Tuaca 8

Sambuca Romano 8 tahitian vanilla bean custard, caramelized sugar, and seasonal berries

Remy Martin VSOP 12 G e l a t o
Remy Martin XO 25 vanilla bean

Courvoisier VS 10 sweet cream

Courvoisier VSOP 14 cinnamon

chocolate

S H E R R Y
Harvey's Bristol Cream 7

Sandeman Character 7 C O F F E E  D R I N K S
Dry Sac 7 Café Ferre                        7
Tio Pepe 7

Cioccolata di Romano 7
I L L Y  C A F É 
Espresso Romano 4 Café Amore 7
Cappuccino 5

Caffé Latte 5

Americanno 5 M A R T I N I S
Mocha Latte 5 PUMKIN SPICE MARTINI 10

we proudly serve french press coffee svedka vanilla vodka, voyant chai liqueur, cream and cinammon

CHOCOLATE MARTINI 11
grey goose vodka, stoli vanilla vodka, godiva chocolate liqueur
WEDDING CAKE MARTINI 10
svedka vanilla, pineapple, and a splash of cranberry

  bailey's irish cream, frangelico, tuaca, whipped cream

  sambuca, kahula, whipped cream, chocolate cigarette

  amaretto di saranno, godiva chocolate liqueur, whipped cream 

D E S S E R T   W I N E 

C O G N A C

I T A L I A N  C O R D I A L S

P O R T   W I N E 

raspberry

limoncello

D O L C E

tangerine

Hot Chocolate Cherry Tart
dark chocolate, and tart cherries topped with house-made 

Polenta Dark Chocolate Cake

Fried Apple-Ricotta Ravioli

Tiramisu

Vanilla Bean Brûlée

all desserts  7      /     dessert and glass of dessert wine  15

crumble and served with vanilla gelato

S o r b e t t o

with vanilla gelato, chocolate sauce & house made toffee

      (excluding Nickel & Nickel)    

chocolate-espresso soaked sponge cake, mascarpone, leghorn sauce


