@ FINE ITALIAN CUISINE*®

I oo

Torta di Cioccolata Calda
Warm Chocolate Cake served with Chocolate Ice Cream

- Please allow ten minutes to prepare -

$10

Tiramisu

Zabaglione Cream Espresso soaked Sponge Cake, dusted with Cocoa Powder
$10

Tortino di Mele con Gelato alla Canella
Roasted Apple Crumble Cake served with Cinnamon Ice Cream

$9

Trio Créme Brilée Cioccolato, Vaniglia, Grand Marnier
Trio of Créme Briilée Vanilla, Chocolate, Grand Marnier

$9

Flute Limoncello
Refreshing Lemon Gelato swirled together with Limoncello

$9

Meringa al Pistacchio con Lamponi
Pistachio and Raspberry Macaroon with Raspberry Sorbet

$9

Mousse al Cioccolato e Nocciole con la Crema alla Vaniglia
Chocolate and Hazelnut Mousse with Vanilla Cream

$9

Assortimento di Gelati e Sorbetti
A Selection of Homemade Ice Creams and Sorbets

Vanilla Mix Berries
Chocolate Raspberry
Cinnamon Lemon

Coffee Passion fruit

$9

Executive Chef: Alberto Varetto

All desserts may contain traces of peanuts, nuts and soybeans
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