
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

D e s s e r t 
 

Chocolate Bombe    14.00 
hazelnut mousse, vanilla crème center  
 
Key Lime Pie (nf)     13.00 
passion-mango jam, blood orange coulis,  
graham crumbs, fresh berries 
 
Crème Brulée Trio*    14.00 
vanilla, pistachio, amaretto 
 
Espresso Cheesecake    13.00 
espresso caramel, pistachio gelato 
 
Mixed Berry Cobbler     13.00 
vanilla gelato 
 
Coconut Tortoni     11.00 
coconut gelato, toasted coconut, white chocolate, 
pistachio tuile, caramel, maraschino cherry  
 
Mini Cannoli (nf)     8.00 
 

Biscotti      6.00 
 

 

House-Made Gelato and Sorbet 7.00 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

* - gluten free  
(nf) - nut free 

 
 

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

N U M I   O R G A N I C   T E A S 
5.25 

Gunpowder Green 
full leaf smooth green tea pearls 
medium caffeine  
 
Jasmine Green 
green tea scented with real jasmine blossoms 
medium caffeine  
 
Orange Spice  
white tea, real orange peel and spice 
caffeine free  
 
Aged Earl Grey  
assam aged with real bergamot 
high caffeine  
 
Moroccan Mint  
refreshing sweet mint leaves 
caffeine free  
 
Chamomile Lemon  
sweet flowers and tart lemon myrtle leaves 
caffeine free  
 
Golden Chai 
full bodied rich and spicy black tea, 
high caffeine  
 
Breakfast Blend 
rich hearty black tea blend,  
high caffeine  

 
 
 

I N T E R N A T I O N A L   C O F F E E S 
served with regular or decaffeinated coffee 

and fresh homemade whipped cream 
12.00 

 

Irish Coffee jameson irish whiskey 

Caffé Romano sambuca romana 

Mexican Coffee kahlua 

Caffé Venezia amaretto di saronno 

Hush Hush baileys, frangelico, remy vsop brandy 

Caffé Spain licor 43 

Caffé Paris chambord, crème de cacao 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

A  f  t e r  D  i n n e r  D r i n k s 
D E S S E R T  W I N E 

Poderi Arcangelo Vin Santo del Chianti  12.00 
Barberani Villa Monticelli, Moscato Passito  15.00 
Braida, Brachetto d’ Acqui    12.00 
Firriato L'Ecru Bassito    15.00 
Velenosi Visciole Querci Antica   13.00 
Inniskillin Cabernet Franc Ice Wine   32.00 
Château Sigalas-Rabaud, Sauternes   22.00 

 
P O R T O 

Kopke Fine Ruby    8.00 80.00  
Kopke L.B.V. 2011    12.00 120.00 
Kopke 10 Year Tawny   12.00 120.00 
Kopke 20 Year Tawny   20.00 200.00 
Kopke 30 Year Tawny   28.00 280.00 
Kopke 40 Year Tawny   36.00 360.00 

 
S H E R R Y 

Harveys Bristol Cream    9.00 
Dry Sack Medium     9.00 
Alvear Pedro Ximenez Solera 1927   22.00 

 
A M A R O 

Amaro della Sacra Antica Torino   12.00 
Amaro Nepeta     12.00 
Antico Amaro di Serravalle    11.00 
Antico Amaro Noveis    11.00 
Averna      12.00 
Bigallet China-China    14.00 
Bonollo of Amarone Barrique   14.00 
Camatti, Cinque Terre    12.00 
Caffo Vecchia Amaro del Capo   11.00 
Cynar      11.00 
Ercole Vino Amaro    11.00 
Fernet-Branca     12.00 
“Jefferson” Importante    14.00 
Lucano      12.00 
Montenegro     13.00 
Nonino Quintessential    14.00 
Pimm’s No. 1     11.00 
Ramazzotti     11.00 

 
G R A P P A 

Castello di Volpaia Chianti Classico   18.00 
Jacopo Poli Vespaiolo    26.00 
Jacopo Poli Torcolato    26.00 
Jacopo Poli Grappa di Sassicaia   48.00 
Nonino Chardonnay    15.00 
Nonino Merlot     15.00 
Nonino Vendemmia    14.00 
Gaja Grappa Sperss    35.00 
Braida, Bricco Dell'Uccellone Invecchiata   19.00 
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