
 

 
 
 
 
 

 
 
DOLCI 
 
NOCIOLA 12 
layers of hazelnut cake, hazelnut cream and chocolate 
cream, topped with praline hazelnuts. 
 
TIRAMISU 12 
 layers of ladyfingers, espresso, coffee liquor 
mascarpone & chocolate 
 
TORTA DI CIOCCOLATO 10 
 decadent chocolate cake layered 
 with rich mousse 
 
CROSTATA AL LIMONCELLO 12 
 classic italian lemon cake, lemon custard  
chef nicola’s limoncello 
 
AFFOGATO AL CAFFE 10 
vanilla gelato, topped with espresso 
 
 
 
 
DOPO CENA 
italian specialty drinks 
 
ESPRESSO ~ regular/ decaf 4 
 CAPPUCCINO ~ regular/ decaf 6 
CAFÉ CORRETTO ~ chef’s favorite, espresso 
sambuca romana. 6 
LIMONCELLO ~ chef’s house made 10 
VIN SANTO ~ tuscan excellence. 16 
DON PX  30 yr 15 
MOSCATO D’ASTI 10 
 

 
DESSERT COCKTAILS 
 
 
CIOCCOLATE MARTINI 14 
chocolate vodka, godiva chocolate liqueur 
 frangelico, chocolate sprinklers 
 
SGROPPINO AL LIMONCELLO 14 
lemon sorbetto, chef nicola’s creamy limoncello 
 prosecco primaterra 
 
CAFÉ DEL NONNO  
 espresso, italian brandy tuaca 
 amaretto di sarono 13 
 
OLD FASHION “ESPRESSO” 
four rosses bourbon, coffee liquor 
espresso, canella 15 
 
 
 
AMARO 
 
CYNAR, MONTENEGRO, BRAULI 
 FERNET BRANCA, RAMAZZOTTI, MELETTI 
AVERNA, NONINO, LAZZARONI, ZUCCO DI 
RABABARO, DARNA 
 
GRAPPA 
 
LUXARDO, CAFFO, CANDOLINI RISERVA, CRU 
NONINO, CRU, LA GRAPPA 903 
NARDINI, MUSCAT 
 
PORTS 
 
 RUBY WARRE’S, TAWNY 10 YEAR 
TAWNY 20 YEAR 
 
COGNAC 
 
HENNESSY VS, REMY MARTINI VSOP 
COURVOISIER VS 
 
CORDIALS 
 
BAILEY’S, TUACA, DRAMBUIE,  
AMARETTO DI SARONO, GRAND MARNIER 
FRANGELICO, COINTREAU, KAHLUA, 
SAMBUCA ROMANA ~ WHITE/BLACK 
 

 

 
 


