
LIMONCELLO PANNA COTTA  14
mascarpone, blood orange

CAPRESE CHEESECAKE  16
strawberry, tomato, basil

PISTACHIO AFFOGATO    15

CHOCOLATE HAZELNUT BUDINO    15
espresso, sea salt

PROSECCO SORBETTO  10

GELATO  12

D O L C I

​  ​gluten-friendly  ​   ​Vegan 

​  ​ dairy-free  ​  ​ contains nuts/peanuts

Gluten-friendly bread available upon request.

*Consuming raw or undercooked meats / poultry / seafood 
shellfish or eggs may increase your risk of food borne illness.

Please notify us of any food allergies.

All food & beverage is subject to a 20% mandatory service charge 
(before taxes) all of which goes to our service staff.

C A F F È  &  E S P R E S S O
RISTRETTO  5

DOPPIO  8

AMERICANO  7

LATTE  8

CAPPUCCINO  8

HOT TEA  8

MICHELE CHIARLO 
NIVOLE MOSCATO D’ASTI, ITALY  18

FAR NIENTE DOLCE 
LATE HARVEST, CALIFORNIA  26

GRAHAM’S 10 
YEAR TAWNY PORT, PORTUGAL  28

V I N O  D E  D U L C E

D O P O  L A  C E N A
ORANGE DREAMSICLE  16

bacardí, cointreau, coco lopez, orange juice

NONNA’S BISCOTTI  18
ancho reyes chile, disaronno amaretto, frangelico, 

absinthe, orange juice, egg white, demarara

GIRL DINNER  16
sarti, prosecco

LA DOLCE VITA  14
combier crème de framboise liqueur, 

mozart chocolate liqueur






