Dessert Menu

TIraMISU..ccveeceecciee e 5.50
Lady fingers soaked in espresso and
kahlua with mascarpone cheese and
cream on top

Profiteroles.....coocvvveeeeeeeeceee e 5.50
Puff pastry with vanillaice cream inside
covered with caramel and chocolate
sauce and toasted almonds

Créme Brulee........coeeveeecvecreennne. 5.50
Our classic recipe

Chocolate TOrt.....cccceevereeneriinnnenne 5.50
With pecan and walnut crust

Pannacotta ...........cccoeeerieeieenieenen. 5.50
Italian custard with fresh berry sauce

Fruit Pi€ e 5.95
Ask about today’ s special
Chocolate Ravialis.....ccccoccvvvveeieann. 5.50

One of akind. Chocolate pastafilled
with ricotta, white chocolate, kahlua and
brown sugar with chocolate sauce and
vanillaice cream

Tartufo eeeeeeeeceee e, 5.50
Frozen vanilla gelato surrounded by
frozen chocolate mousse covered in
cocoa powder

Ice Cream Selection .........cccccceeenee. 3.50
Spumoni, rainbow sherbet, chocolate,
and vanilla

ESPresso......ccocvvieeiiieeiiiee e, 2.50
Double ESpresso.........cccceveeeveenen. 3.50
Latte. ..o 3.50
MOChA.....ciiieeireee e 3.50
CappuUCCING ..o 3.50

Irish Cream......6.00 In coffee.......7.00

Perle......oooeiieeeeee e, 6.00
Pear wine with cognac

Kendall Jackson Muscat Candli .. 6.00

POMt o 7.00
Sandeman’s Founder s Reserve

Sonoma Valley PortworksAris....7.00



