
 
Pastry Chef Angela Alagna 

 
HOMEMADE DESSERTS 10 

 
TIRAMISU 

Lady fingers, espresso, mascarpone cream, chocolate shavings 
 

LEMON CHIFFON CAKE 
Light airy cake, fresh lemon curd, whipped cream 

 
CHOCOLATE CAKE 

Flourless, rich dark chocolate cake, chocolate cream ganache,  
orange liqueur, toasted almonds, 

 
BREAD PUDDING 

Italian sweet bread, custard, vanilla gelato, caramel 
 

CANNOLIS 
Crisp shell, sweet ricotta cheese, chocolate chips 

 
VANILLA CHEESE CAKE 

Graham crust, cream cheese, vanilla, raspberry sauce 
 

BISCOTTI: 8 
(Italian cookies) 

 
GELATO OR SORBET   8 

Vanilla Bean, Chocolate Hazelnut, Spumoni 
Sorbet:  Mango   

 
AFFOGATO 12 

Vanilla gelato with espresso, chocolate espresso beans 
 

ESPRESSO MARTINI 14 
Vodka, Espresso, Baileys, Chocolate Godiva  
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COFFEE: Espresso    3.5 

Cappuccino    5 
  Latte     5 
  Mocha     5 
SINGLE MALT  Balvenie Doublewood 12yr, Speyside  13 

Benriach 10yr, Highland   15 
GlenDronach 12yrs, Highland  19 
Glenfiddich 12yrs, Speyside  13 
Glenfiddich 15yrs, Speyside  16 
Glenfiddich Fire&Cane Rum, Speyside 14 
Glenlivet 12yrs, Speyside  12 
Laphroaig 10 yrs, Islay   15 
Macallan 12yrs, Speyside  16 
Macallan 18yrs, Speyside  35 
Oban 14yrs, Highland   19 

WHISKEY Colonel E.H. Taylor, Small Batch, KY 35 
Henry Mc Kenna 10yrs Single Barrel, KY  25 
W.L. Weller 12yrs, KY   35  

COGNAC: Martell VSOP    13 
  Hine VSOP    14 
GRAPPA: Carpene Malvolti Bianco (traditional) 10 
  Carpene Malvolti Riserva (soft oak) 10 
  Luigi Francoli Di Riesling  (soft oak) 17 
PORT:  Sandeman Founders Reserve, Portugal 10 
  Taylor Fladgate 10yrs Tawny, Portugal  10 

Dow's Trademark Reserve, Portugal 11 
Dow's 10 yrs Tawny, Portugal  13 

  Grahams 10 yrs Tawny, Portugal 13 
  Grahams 20 yrs Tawny, Portugal 18 
LIQUEUR: Limoncello    10 
  Disaronno Amaretto   9  
  Sambuca Romana    10 
  St George Absinthe Verte   15  
AMARO: Fernet Branca (herbal)   10 
  Montenegro (orange peel & herbal) 9 
  Nonino  (tangerine & soft herbal) 13 
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