
DESSERT WINES DESSERTS 


CAvrr LUNETTA 

P~OCSECCO 

ONZANO P\OSE 


SPMKLlNG 


VILlA PUCCINI 


VINSAN"rO 


PELLEffilNOMoSCATO 


01 P ANTELLffilA 


O'MMAs 
I~ISH~EAM 

SANOEMAN PO~T 

FINETAWNY 

COCKBURNS PO~T 


FINEP\UBY 


SANOEMAN PO~T 


FOUNOffi P\SV 


WNV\ES POP\f 


TAWNY 10 y~s OTIMA 


WM~ESPO~T 


TAWNY 20 Y~sOTIMA 


7.00 

10.00 

9.00 

10.00 

7.00 

7.00 

7.00 

9.00 

10.00 

14.00 

HoME/lMDETlrAMlSU 6.00 
Mascorpone cream covered bV a 

row of espresso drenched ladvfingers. 

Topped with waves of mascorpone 

and dusted with cocoa powder 


IL PO~TO o-tEESE CAKE 6.00 
Homemade cheese COKe made 

with ricotta delicatelv textured 

with a hint of natural orange essence 


BOMBA 6.00 
Classic vanilla and chocolate gelato 

separated bV a cherrv and sliced 

cinnamon covered almonds 

finished with chocolate coating 


P\AYJOU 01 NUTEllA 8.00 
Homemade dessert ravioli filled 

with hazelnut cocoa cream served 

with chocolate gelato and 

raspberrv and chocolate sauce 


POACHED P~ A LA MOOE 7.00 
Bartlett pear poached in mer/ot 

reduction with cinnamon and 

raisins served with vanilla gelato 


CANNOU 5.50 
Pastrv shell filled with a mix 

of ricotta, chocolate and pistachio 


AFFOGAT 0 8.00 
O1ocolate truffle with zabaione cream 

center, surrounded bV chocolate 

gelato and caramelized hazelnuts 

topped with cocoa powder 

and drowned in espresso 


PANNA COTTA 6.00 
Homemade panna cotta 

served with raspberrv sauce 


CANruco 9.00 
Tuscan almond biscotti served 

traditionallv with Vin Santo 


GElATO 6.50 
Hazelnut, Owcolate, fspresso, Pistachio 

SO~ETTO 7.00 
Mandarin, Peach or Lemon 

served in a natural fruit shell 
l 


