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DESSERTS 
CHOCOLATE BREAD PUDDING  

Served Warm with Golden Raisins, Chocolate Chips,  
& Whipped Cream on The Side | 26.95 

TIRAMISU  
Homemade Lady-Fingers Soaked in Espresso & Coffee Liquor,  

Layered w/ Zabaglione & Covered in Chocolate Shavings | 29.95 

CHOCOLATE CANNOLI  
Small Chocolate Covered Cannoli Shells with Ricotta Filling,  

Candied Fruit, Chocolate Chips & Pistachios | 19.95 

FLOURLESS CHOCOLATE TORTE  
Rich and Creamy Flourless Chocolate Cake  

Topped w/ Whipped Cream & Strawberries | 19.95 

ITALIAN CHEESECAKE  
Homemade Italian Cheesecake with Creamy Ricotta on a 

 Marble Chocolate Pound Cake Crust, Topped with  
Fresh Cream & Strawberries | 29.95 

TARTUFI 
Vanilla and Chocolate Ice Cream with a Cherry Almond Center 

 Dipped in Hard Chocolate | 19.95 

STRAWBERRY SHORTCAKE 
Homemade Swirl Pound Cake Piled High 

 w/ Whipped Cream, Strawberries & Pistachio Nuts | 22.95 

TITANIC 
Vanilla & Chocolate Ice Cream on Chocolate Torte,  

Piled w/ Whipped Cream, Banana, Strawberries, Candied Pineapple,  
Hazelnuts, Hot Fudge & Cookie Smokestacks | 39.95 

SEASONAL FRUIT PLATTER 
Seasonal Fresh Fruit Platter | 29.50 
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DESSERT COCKTAILS 

HAZELNUT TORTE OLD FASHIONED 
Basil Hayden, Averna, Frangelico,  

Orange & Cocoa Bitters | 18 

CAFÉ CORRETTO 
Borghetti Espresso Liqueur & Choice of a Splash 

of Candolini Grappa or Sambuca Served on the Rocks | 16 

CAFÉ AFFOGATO MARTINI 
Vanilla Ice Cream, Borghetti Espresso Liqueur  

& Choice of a Splash of Candolini Grappa or Sambuca | 16 

CROWN APPLE MARTINI 
Crown Apple, Cointreau, Sour Apple & Lemon Juice | 16 

ESPRESSO MARTINI 
Three Olives Vanilla Vodka, Borghetti Espresso  

Liqueur & Espresso | 19 

AMARETTO SIDECAR 
Luxardo Amaretto, Grand Marnier,  

Fresh Lemon Juice & Sugar Rim | 16 

11.10.25 
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