DOLCI

TIRAMISU espresso mascarpone mousse, vanilla sponge, chocolate sauce 14
APPLE CIDER PANNA COTTA apple compote, almond crunch, caramel sauce 14
PEACH CROSTATA honey chantilly, anglaise 14
APPLE CARAMEL TORTA apple butter, caramel sponge, mascarpone vanilla mousse 14
caramel mirror glaze
GELATI & SORBETTI three scoops of our flavors of the moment 14
HAZELNUT CHEESECAKE toasted hazelnuts, vanilla whip, caramel sauce 14
VINI DOLCI : SWEET WINES
Moscato d’Asti, Del Nido 2025 (602) 8
Brachetto d’Acqui, Banfi “Rosa Regale” 2024 (602) 14
Orvieto Classico Superiore, Barberani “Calcaia - Muffa Nobile” 2020 (202) 23
Recioto della Valpolicella Classico, Gamba “Le Quare” 2020 (20z) 14
AMARO
AVERNA both sweet & bitter, perfect balance 12
BERTA “DiBerta” 21
CAMATTI 8
MAROLO “Ulrich” 15
MONTENEGRO 12
NARDINI bitter orange, gentian flower & peppermint 9
NONINO “Quintassentia” alpine flowers & fresh herbs; lingering finish 13
SIBONA infused with rhubarb, gentian & herbs, bittersweet 7
GRAPPA & GRAPPA LIQUEURS
MAROLO
Amarone 21
Barolo 21
Barolo 9yr 26
Barolo 12yr 31
Barolo 20yr 44
Brunello di Montalcino 16
Gewdlrztraminer 19
‘Milla’ Chamomile Liqueur 15
Moscato 18
JACOPO POLI
Cabernet Sauvignon & Merlot “Sarpa Oro” 12
Malvasia & White Muscat “Uva Viva” 18
Merlot “Secca” 15
Miele infused with acacia honey & mint 9
Pinot Noir & Pinot Blanc “Elegante” 15
Traminer “Aromatica” 15
BERTA
Nebbiolo Blend “Elisi” 30
Barbera d’Asti “Roccanivo” 49
NARDINI AQUAVITAE
ALLA RUTA infused with rue 11
di CEDRO sweet lemon liqueur 9
MANDORLA almond & cherries 10
DIGESTIVI & CORDIALE
BRANCA MENTA rich & vibrant mint, soothing & relaxing 11
FERNET BRANCA scented with over 40 herbs; saffron & myrrh 11
HOUSE-MADE LIMONCELLO 10
NOCELLO decadent walnut liqueur; the pride of Modena 9

VARNELLI CAFFE MOKA coffee flavored liqueur, notes of caramel 11



