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TIRAMISU | 16
Classic Italian dessert made with espresso-soaked ladyfingers,
mascarpone and zabaglione cream, finished with cocoa powder.

PANNA COTTA | 12
Classic vanilla panna cotta served with mixed berry compote.
Vegetable gelatin*

CHEESE CAKE | 16
Classic creamy cheesecake with a graham cracker crust,
served with blueberry compote.

TORTA AL CIOCCOLATO | 16
Rich dark chocolate cake with a soft, velvety center, finished
with cocoa powder and served with vanilla creme anglaise.

AFFOGATO AL CAFFE | 13
Vanilla gelato topped with chocolate sauce, toasted hazelnuts
and a shot of espresso. With pistachio gelato $14

SORBETTO DEL GIORNO | 8
Ask your server for today's selection.
GELATO

VANILLA | 10
CHOCOLATE | 10
PISTACHIO | 13

*Two scoops of gelato or sorbet.

All food may contain or have come into contact with peanuts, tree nuts, wheat, soy, dairy and other common
allergens. Please inform your server of any food allergies or dietary restrictions. While we take every precaution,
all food is prepared in a shared kitchen environment and cross-contamination may occur.

Gluten Free (GF) | Dairy Free (DF) | Nut Allergy (NF) | Vegetarian (V) | Vegan (VG)



