
AFTER DINNER COCKTAILS

Finale Dolce

ESPRESSO MARTINI
A bold blend of vodka, bourbon, Averna
Amaro, espresso l iqueur, and fresh Ital ian
espresso, sweetened with demerara syrup for
a r ich, invigorating f inish.

NUTELLA MARTINI 
Vanil la vodka and Frangelico blended with
cream and crushed biscott i ,  served on the
rocks — a nutty, creamy, and decadent
dessert in a glass.

NOTTE AL FUOCO
A rich, indulgent bourbon cocktai l  layered with
honeyed sweetness, vani l la, and chocolate
bit ters, f inished with a toasted marshmallow
and smoke.

AFTER DINNER DRINKS

NARDINI GRAPPA

AMARO AVERNA

LIMONCELLO

DESSERTS

TIRAMISU
Classic I tal ian dessert made with espresso-
soaked ladyfingers, layered with sweet
mascarpone cream and dusted with cocoa
powder.

CANNOLI
Four mini cr isp pastry shel ls f i l led with sweet
r icotta cream, f inished with chocolate chips
and a dusting of powdered sugar.

LIMONCELLO CAKE
A l ight and f luffy sponge cake infused with
Limoncello, layered with lemon mascarpone
cream and f inished with a del icate citrus
glaze.

ESPRESSO

CAPPUCCINO

SINGLE ESPRESSO

DOUBLE ESPRESSO

AMERICANO

PISTACHIO RICOTTA CAKE
Tender and subtly nutty I tal ian-inspired
dessert that balances the creamy richness of
whole milk r icotta cheese with the dist inct
f lavor and texture of postachios.

CHOCOLATE CAKE
a r ich, dense, and intensely chocolatey
dessert with a texture similar to a moist
brownie or fudge i tself
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