Formaggi
Cheese board with fresh fruit 11.50
Ubiaco: Wine essence Montasio: Tingly taste

Fontina: Orange-nutty taste Fiore Sardo: Tangy flavor

Dolci

Torta
Chocolate Cake layered with dark chocolate and
mandarin mousse with Gran Marnier créme
anglaise 7.00

Tiramisu
Mascarpone custard with espresso flavors 6.00

Crostata

Baked Sweet pastry with seasonal fresh fruit 6.00

Spuma
Traditional Créme Brulee 6.00

Savarin con friutta
Citrus vanilla cake with compote of fresh
berries  7.00

Semifreddo
Semi-frozen cappuccino mousse with espresso
and praline flavors  7.00

Gelati~Sorbetto
Homemade daily selection  4.00

Gelato at its best

With Grappa and golden raisins 7.00

With Kahlua and amaretti 7.00

With Scotch and espresso beans 7.00
Caffe

Cappuccino Romantico 6.00

Cappuccino with hazelnut and coffee liquer

Café Mocha 4.00
Espresso with cocoa and steamed milk

Coffee - Decaf “llly” 2.00
Lavazza Espresso 2.50
Lavazza Cappuccino 3.50

Tea Selection 2.00

Digestivi

Amari
Averna
Rosso Antico
Unicum

Porto

Taylor Fladgate, Vintage
Sandeman, Reserve
Graham’s

Ruby “Bin 27", Fonseca

Grappa
Nebiolo

di Moletto
Giulia
Moscato

Cognac
Remy Martin

Delamain

Paradis

Cordon Bleu
Courvoisier VS
Courvoisier VSOP
Hennessey

Martel VS

Armagnac

Grande Fine Armagnac
Sempe

Brandy

Calvados
Stock

Liquori

Villa Masi, Lemon Liquer
Gran Gala, Triple Orange
Nocello, Walnut Liquer

Dessert Wine
Rheinhessen
Moscatel
Passito

7.00
6.00
6.00

9.00
9.00
8.00
8.00

9.00
8.00
7.00
8.00

10.00
16.00
65.00
18.00
8.00
10.00
8.00
8.00

13.00
28.00

8.00
6.00

8.00
8.00
8.00

12.00
8.00
14.00



