
 

DOLCI  

 
EGGNOG CREME BRULEE 

CRISPY SUGAR TOP 12 
 

CANNOLI 
VANILLA RICOTTA FILLING, TOASTED 

PISTACHIOS, CHOCOLATE CHIPS 6 
  
 

ORANGE CHOCOLATE TRUFFLE 
ORANGE CHOCOLATE AND ROLLED OATS, 
CHANTILLY CREAM, RASPBERRY SAUCE  8 

 
 

LEMON MASCARPONE CAKE 
LEMON CAKE, MASCARPONE FILLED AND 

MIXED FRUIT DRIZZLE ON CRUMB CRUST 10 
 
 

AFFOGATO 
VANILLA GELATO, HOT ESPRESSO, 

CHOCOLATE GANACHE, BISCOTTI 11 
 

 
CHEESECAKE  

 N.Y. STYLE CHEESECAKE, GRAHAM 
CRACKER & CANNOLI SHELL CRUST,  

FIG SYRUP  11 
 

 
ZEPPOLI 

HOUSEMADE FRIED DOUGH TOSSED IN  
CINNAMON & SUGAR,  

APPLE CIDER GLAZE  10 
 

​ ​ OLIVE OIL CAKE 
OLIVE OIL CAKE, LEMON CURD, 

CHANTILLY CREAM, POWDERED SUGAR 11 
 

       GELATO 
HOUSE MADE GORGONZOLA GELATO,  

LAMB FAT COOKIE CRUMBLE, EVOO,  
SPICED HONEY  6 
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AMARO (2oz) $10 

 



 

 

AVERNA 
NONINO​ ​ ​ ​   
NARDINI​ ​ ​    
FERNET BRANCA  
FERNET FERNETTI 
FLORIO FERNET​ 
FERNET GANCIA 
BRANCA MENTA​ ​ ​   
ALTA VERDE  
GALLIANO 
ZUCCA RABARBARO 
VIRTU di RABARBARO​  
RINOMATO 
SIBONA​ ​ ​  
NONINO RESERVE​ ​ ​  20 
AMARO DEL ETNA RESERVA​ ​ 20 
 
 

FORTIFIED/DESSERT WINES (2oz) 

SERVED CHILLED  
 

PORT, RUBY​ ​ ​ ​ 10 
PORT, TAWNY 10 YR​ ​ ​ 12 
PORT, TAWNY 20 YR​ ​ ​ 15 
PORT, BIN 27 FONESCA​ ​ ​ 11 
FEUDI del PISCIOTTO​ ​ ​ 12 
APIANE MOSCATO​ ​ ​ 12 
MARSALA OSTINATO​ ​ ​ 12 
VIN SANTO​ ​ ​ ​ 15 
EXTRA AMONTILLADO SHERRY​ ​ 12 
 

COGNAC & ARMAGNAC (2oz)  
MAISON GAUTIER VSOP​ ​ ​ 13 
D’USSÉ​ ​ ​ ​ ​ 14 
BHAKTA “27/07”​ ​ ​ ​ 14 
BHAKTA “50”​ ​ ​ ​ 40 

 

GRAPPA (2oz) 
TORRE di LUNA​ ​ ​ ​ 15 
ALEXANDER​ ​ ​ ​ 10 
POLI, "UVA VIVA"​​ ​ ​ 15 
POLI MIELE (HONEY)​ ​ ​ 10 
POLI CAMOMILLA​ ​ ​ 10 
SIBONA RESERVA​ ​ ​ 15 
 

CRÈME LIQUEURS (2oz) $10 
ENJOY IN COFFEE OR AS A CORDIAL 
​ ​  
PISTACHIO 

CLASSIC IRISH 
LIMONCELLO CREAM 
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