DESSERT
FRESH UNBAKED CHEESECAKE

served with fresh berries

TIRAMISU (OUR TWIST ON THE CLASSIC)
layered mascarpone and Pandora panatonia

soaked with amaretto and espresso

CANNOILI

classic cannoli shell filled with a blend of ricotta cheese,
whipped cream and Bernard Callebaut chocolate

PANACOTTA

chilled vanilla bean infused cream topped with
a seasonal fruit coulis

TARTAN

an upsidedown apple pie served with
a vanilla bean milk ice cream

SALTINBOCCA (FOR TWO)

pizza crust slathered with nutella

COFFEE
ESPRESSO

DOUBLE ESPRESSO
AMERICANO
MACCHIATO
CAPPUCCINO
LATTE

NONINO TRADIZIONALE 41 DEGREES 525

NONINO CHARDONNAY 825
NONINO IL MERLOT 825
NONINO AMARO 650
NONINO CUVEE g 25
NONINO IL MOSCATO 825
POLI MIELE 695
POLI MIRTILLO 695
POLI SARPA 895
POLI MOSCATO 1025
POLI BARRIQUE 1395
POLI TORCOLATO 1395
LIMONCELLO 650
ROMA CIOCCOLATO PEPERONCINO 695
ROMA CIOCCOLATO ARANCIA 695
STREGA 7.50

MOSCATO DINDARELLO
Maculan Glass 8 00 Bottle 4400

MOSCATO D’ASTI

‘Vigna Senza Nome’

Braida Di Bologna Glass 99 Bottle 5 3 0°
MOSCATO D'ASTI

Zagara’

Marchesi Di Barolo Glass 9 59 Bottle 53 00
TAYLOR FLADGATE PORTO (10 YEAR) 595
TAYLOR FLADGATE PORTO (20 YEAR) 895
TAYLOR FLADGATE PORTO (30 YEAR) 139°

TAYLOR FLADGATE PORTO (40 YEAR) 24795





