
Do lc i  
 

 
Chocolate Cappuccino Cake 

 
Chocolate Cake, Caramel Cappuccino Mousse, Graham 

Cracker Marshmallow, Graham Cracker Gelato 

7 

 
Spumoni Cheesecake 

  Our Pasrty Chef’s Specialty:                                        
Chocolate Hazelnut, Pistachio, and Spiced Cherry Layers 

with Whipped Cream and Spiced Cherries 

7 

Toasted Almond Bread Pudding 

Home-made Brioche and Ciabatta,                                          
Red Wine Caramel Sauce, Toasted Almonds,                    

Blueberry Yogurt Ice-Cream 

8 

Tiramisu Panna Cotta 

Traditional Italian Custard, Ladyfinger Sponge,              
Marsala Chocolate Sauce, Chocolate Gold Dust 

7 

Home-made Ice-Cream and Sorbets:  
All Ice-Cream and Sorbet are served with an Italian Cookie and Mint 

 
Blueberry Yogurt Ice-Cream,                                          

Graham Cracker Gelato, Vanilla Ice Cream,                                                              
Lemon Orange and Amarena Cherry Sorbet 

5 



Café 
 

Featuring Segafredo® Italy’s #1 Coffee 

Espresso         $3.00        Macchiato       $3.25 

Cappuccino    $4.00      Café Latte         $4.00 

Try adding a flavor to our delicious coffee drinks 
 

Nutty Ir ishman $7.50 

A café latte with Bailey’s and Frangelico 

 Cafe Ita l ia    $7.50 

A café latte with Amaretto and Kahlua 

 Café Bacca    $7.50 

A café latte with Bailey’s and Chambord 

 
After Dinner 

$7 

 DiSaronno Amaretto  VAU Vintage Port 

 Bailey’s Irish Cream  Frangelico 

 Chambord  Lemoncello  

 Kahlua Sambuca 

 Grappa Grand Marnier 

 Yalumba Tawny Port Jagermeister 


