
Fresh Struffoli (Made to Order) $8
Piled up and drizzled with Orange Flower Honey caramel

Budino di Chocolate $8
Semi-sweet chocolate pudding with crunchy cookie topping

Golden Delicious Apple Crostata $8
Served warm and topped with vanilla bean gelato

Fonduta di “Nutella” $8
Chocolate hazelnut fondue with skewered waffles,

bananas & strawberries for dipping

Semifreddo al Torrone $8
“Half-frozen” Mousse of nuts and honey, chocolate fudge sauce

Gratin di Zabaglione $8
Fresh market berries and Zabaglione, browned to perfection

Affogatto $8
Your choice of gelato “drowning” in fresh espresso

Gelati or Sorbetti $6

Desserts

Coffee, Tea $2.50

Espresso $3.50 Cappuccino $4.50

Caramel Cappuccino $5.50 Vanilla Cappuccino $5.50



Porto

House Porto Tawny/Ruby $8.00
Warre’s Heritage Ruby $8.50

Cockburnes Tawny 10 years $10.50
Graham’s Six Grapes $10.50

Graham’s Tawny 20 years $12.50
Sandeman Vintage 2003 $12.50
Sandeman 20 yrs Tawny $12.50

Smith Woodhouse Vintage 1994 $14.50

Cognac

Courvoisier V.S. $9.00
Remy Martin V.S.O.P. $13.50
Remy Martin Gran Cru $11.50

Hennessy X.O. $28.00
Calvados Gran Solage Boulard $9.50

Bas - Armagnac $9.50

Dessert Wine

Champagne by the glass $9.00
Proseco $9.00
Moscato $9.00

Ice Wine Selaks $9.00

Special Coffees
MexItaly amaretto & coffee liqueur, coffee topped with whipped

cream & shaved chocolate $8

Spanish brandy, coffee & whipped cream $8

Hot Kiss white crème de menthe, irish whisky, crème de cacoa,
coffee & whipped cream $8

Chocolate Coffee coffee liqueur, irish cream, crème de cacoa,
chocolate syrup & whipped cream $8

Hot Brandy Alexander brandy, crème de cacoa, steamed milk
& whipped cream $8

Amaretto Tea amaretto liqueur, tea & whipped cream $7


