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Modern ltalian Cuisine

DOLCI
$7

TIRAMISU

Lady fingers, espresso and mascarpone cheese, dusted with cocoa

NUTELLA MOUSSE

Chocolate hazelnut mousse with caramel and toffee brittle

PERA COTTA

Poached pear, slow cooked in Barolo wine, served with cinnamon gelato

CAPPUCCINO BROWNIE

Chocolate and espresso brownie with cappuccino sauce and caramel gelato

TORTA Al FORMAGG

Ricotta and mascarpone cheesecake with strawberry sauce

DOUBLE CHOCOLATE LAYER CAKE

Chocolate fudge icing and hazelnut gelato

AFFOGATO AL CAFTE AMARET T

Espresso over vanilla ice cream and amaretto cookies

ASSORTIMENTO DI GELAT

Assortment of Italian ice cream

SORBETTO AL LIMONE.

Lemon sorbet

BUTTERSCOTCH BREAD FUDDING (i

Caramel, toffee brittle and vanilla ice cream

COMBINAZIONE. DI DOLC] 19

Combination of three desserts of your choice
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*Items that are raw or undercooked may increase your risk of food borne illness.



