ITALIAN KITCHEN & WINE BAR

DESSERTS & COCKTAILS
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CREME BRULEE

rich baked egg custard with a brittle crust of caramelized sugar,
topped with whipped cream and a strawberry. 10

KEY LIME PIE 8
TIRAMISU

layered creamy rum-flavored mascarpone cheese,
espresso soaked lady fingers, espresso sauce 12

CHOCOLATE GANACHE MOUSSE CAKE
chocolate crumb crust, rich chocolate mousse,
topped with a chocolate ganache 12

SELECTED CHEESECAKE

ask your server for today's selection 10

CHEF’'S FEATURED DESSERT

ask your server for today's selection 12

APPLE CROSTADA

a warm baked crust with apple filling, pecans, caramel,
vanilla bean ice cream 12

CANNOLI

semi-sweet mascarpone, ricotta, chocolate chips,
crushed pistachio, powdered sugar 10
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CHOCOLATE MARTINI 12
ESPRESSO MARTINI 12
ESPRESSO 4
CAPPUCCINO 5
BAILEY’S & COFFEE 10
IRISH COFFEE 10

Please drink responsibly 3s27esa



