
 

 

dolci  •  12 

tiramisu  
mascarpone, spongecake, coffee ice cream, espresso crema 

 

cioccolato 
chocolate cake, toasted hazelnuts  

chocolate butter cream, toasted Italian meringue  
 

torta di ricotta  
ricotta cake, poached berries, vanilla gelato 
 

gelato & sorbetto  
daily selections of Italian ice cream & sorbet 
 

key lime cheesecake   •  14 
vanilla bean & key lime cream cheese cheesecake, key lime curd 
whipped cream, candied key lime  

 

cheese plate w/bruléed fig & pickled grape  •  23 

Gorgonzola Dolce, Truffled Pecorino, 36 Month Reggiano Parmigiano 
 

--- --- --- --- --- --- --- --- --- --- --- ---   
 

espresso martini  •  18 

vodka, fresh brewed espresso, kahlua liqueur 

crème de cacao, simple syrup, averna amaro 
 

 



 
Amaro & Digestivo 

Amaro del Capo Vecchio (Calabria) 15 

Amaro – Camatti, Sangallo (Cinque Terre) 16 
Amaro di Carciofi, Cynar (Genoa) 13 

Amaro “Alta Verde” Cappelletti (Aldeno-Trento) 15 

Amaro “Elisir Novasalus” Cappelletti (Trentino) 16 
Amaro “Rabarbaro~Sfumato” Cappelletti (Trentino) 16 

Amaro “Essenza Mediterraneo” Eroico (Calabria) 17  

Amaro, Fernet-Branca (Milano) 13  
Amaro, Lucano (Basilicata) 14  

Amaro “Ulrich 1854” Marolo (Langhe) 16 

Amaro, Montenegro (Bologna) 18  
Amaro, Napéta (Siracusa) 17  

Amaro “Majora” Napéta (Siracusa) 17  

Amaro, Nardini (Veneto) 16  
Amaro “Quintessentia” Nonino (Percoto-Udine) 19  

Amaro “dell’Erborista” Varnelli (Marche) 19 

Amaro “Sibilla” Varnelli (Marche) 19 
Amaro “Caffé Moka” Varnelli (Marche) 19 

Amaro, Meletti (Ascoli-Piceno) 13 

Vermouth (Red-Torino) Antica Formula 16 

Grappa 
Barbera, Moletto •  17 

Merlot “100% Artigianale” Nonino  •  23 
Moscato “100% Artigianale” Nonino  •  23 
Moscato “Cleopatra d’Oro” Poli  •  29 


