
Desserts
House Made Seasonal Crème Brulee

Creamy custard steeped with fresh vanilla beans and caramelized sugar.  
Served with chocolaty shortbread cookies.

7-

House Made Tiramisu
Espresso and rum-soaked ladyfingers layered with sweet mascarpone and  

bittersweet chocolate. Served in a pool of mocha crème anglaise.
7-

Seasonal Cheesecake
Ask your server about today’s selection.

7-

Chocolate Lava Cake
Individual flour less chocolate cake served warm with chocolate sauce, 

whipped cream and vanilla gelato.
7–

Lemon Tart
Flaky tart crust filled with creamy lemon custard.  

Topped with raspberry sauce and fresh whipped cream.
7-

Special Dessert
Ask your server for details.

7-

Sorbetto & Gelato
 – Ask server for flavors –

 Single     3- 
Double     5-
Tasting     5-
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	 Cappuccino	 3.75

	 Espresso	 2.5-

	 Café latte	 3.75

	 Café mocha	 4-

	 White café mocha	 4-

	 Caramel macchiato	 4-

Espresso Drinks
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