RESTAURANT EVENTS

DESSERT

- Portofino Chocolate Pearl - 15

Hot Espresso Poured Over a White Chocolate
Sphere Filled with Flourless Chocolate Morsels,
Cannoli Créme, Berries and Whipped Cream.

-Panna Cotta-11

Ask Your Server About Our Seasonal
Pana Cotta Flavor.

- Almond Praline Cake - 17

Almond Pound Cake, Almond Praline, Salted
Caramel Sauce, Frozen Mascarpone Custard and
Little Almond Macarons.

- Chocolate Tart- 17

Butter Cookie Crust Filled with Chocolate Custard
Served Alongside a Coffee Cup of Chocolate
Mousse with Whipped Cream.

- Canoli 3-Ways - 13
The Varieties of Canoli or Any Combination of
Three Flavors. (Classic, Pistachio, and Our Seasonal
House Flavor)

- Mascarpone Cheesecake - 15
House Made Mascarpone-cheesecake with a
Graham Crust, Whipped Cream and Topped with
Your Choice of: Macerated Berries, Cherries, Salted
Caramel Sauce, Chocolate Sauce or Plain.

Gelato/Sorbet

Ask About Our Available Flavor, All Made in
House.




