DOLCI

hand crafted and inspired italian desserts

Tiramisu* //10°*°
lady fingers, mascarpone, brandy, espresso, cocoa

Creme Brulee // 8%
classic vanilla bean

Crema al Limone // 9%
lemon zest, cream, almond biscotti

Chocolate Almond Tortino //10°%°
house made almond cake, ganache, chocolate mousse,
irish cream zabaglione, vanilla bean ice cream

Chocolate Gelato //6°°
almond biscotti

Raspberry Sorbetto //6*°

almond biscotti

ESPRESSO

Cafe Mocha // 5%
Macchiato // 4%
Cappuccino // 5%
Cafe Americano // 4%

Double Espresso // 4%
Cafe Corretto // 8%

double shot of espresso
served with a 1/2 shot of liqueur of your choice

Courvoisier VS Grand Marnier

Hennessey VS Frangelico

Rumchata Irish Cream

Amaro Sambuca

Remy Martin Chocolate Liqueur
B&B

*consuming raw or undercooked meats, poultry, seafood, fish,
shellfish or eggs may increase risk of foodborne illness.
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