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DESSERT MENU

TORTA CAPRESE, 12
flourless chocolate cake with crushed hazelnuts
and nutella gela‘l:o

CILASSIC TIRAMISU 12
espresso soaked 1a¢1_y:ﬁ.ngers
with mascarpone :E_U_Lng and cocoa

SAL,TED CARAMEL CREMF, BRULEE

CARAMELIZED RICOTTA CHEFESECAKE, 12
with limoncello soaked blueberries and fresh cream

AEFOGATO 10
vanilla ge]ato “drowned” with a double espresso

WARM BROWNIE, SUNDAE 1>,
with vanilla ge]ato, whipped cream, caramel sauce

and shaved chocolate
LIMONCELLO 10

crafted from Amalfi lemons with a hint of mint
Jevelored By our team in collaboration
with a local distillery

GELATI E, SORBETTI
madle locallly by our friendls ol uystic _@mwém'o/ge FIee Cream
f_]_ease aS]{ youl’ server fol’ our Seasona]_ Selecti.oﬂ

2 scoops of your choice ~§8
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AMARIT
Averna - 12
Branca Menta - 12
Braulio - 14
Cardamaro - 12
Cymar - 12
Dell” Fitna - 12
Fernet Branca - 12
Tacano - 12
Nepeta - 12,
Nonino - 14
Pasubio - 12
Ramazott - 12
Rucolino - 12,
Sibilia - 12
Vecchio del Capo - 12

AMERICAN WHISKEY
Angel’s Envy Bourbon - 15
Angel’s Envy Rye - 19
Basil Hayden - 15
Makers Mark - 13
Four Roses - 12
Jack Daniels - 12,
Knob Creek - 13
O1d Forester - 12
Rittenhouse Rye - 12
Templeton Rye - 13
Woodford Reserve - 14

CAT'E CORRETTO - 10
Double shot of espresso,

with sambuca or amaretto

ESPRESSO MARTINI - 16
Via Emilia’s famous espresso martini
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LIQUEURS
Baileys - 1
Chambord - 12
Chartreuse - 135
Disarrono Amaretto - 13
Frangelico - 13
Grand Marnier - 13
Kahlua - 12
Molinari Sambuca - 13
Mozart Chocolate - 13

Romana Sambuca - 13
Tia Maria - 12

BLENDED SCOTCH
Dewars - 12,

J. Walker Black 12yr - 14

SINGLE MALT SCOTCH
Glenfiddich 12yr - 13
Glenlivet 12y+ - 13
Glenmorangie Lasanta - 16
Glenmorangie 18yr - 25
Lagavulin 16yr - 18
Macallan 12y+ - 18

COGNAC & GRAPPA
Nonino Grappa di Moscato - 14

Hennessey VS Cognac - 15

PORT
Fonseca LBV 2015 - 14
Fonseca Tawn-y 1oyr - 14

ESPRESSO - 3/ |
CAPPUCCINO - 5 ’
CAFE AMERICANO - 4 J




