
desserts
*NUTELLA PIZZA 18
BREAD PUDDING 15
∞ PANNA COTTA 14

∞ CRÈME BRÛLÉE 14
TIRAMISU 16

∞ CHOCOLATE MOUSSE 14
AFFOGATO 13
CANNOLI 13

ICE CREAM 10
SPECIAL CHEESECAKE 16

∞ Gluten Free
Please note that some food items we prepare may contain nuts or a trace amount of nuts. Please alert your server  
if you have any food allergies or dietary concerns and we will do our best to accommodate you.

02/02/2026

*GLUTEN FREE DOUGH AVAILABLE +4

ADD ONE SCOOP OF ICE CREAM +4 
(VANILLA, CHOCOLATE, CARAMEL)



	 BTL	 GL
MOSCATO D’ASTI, CASTELLO DEL POGGIO, 	 55	 14 
PIEMONTE, ITALY
TOKAJI, TEMPOS VEGA SICILIA “OREMUS LATE	 75	 17 
HARVEST”, TOKAJ-HEGYALJA, HUNGARY (500ML)  

sweet and sticky

	 GL

PALLINI LIMONCELLO 	 19
ROMANA SAMBUCA	 16
ROMANA BLACK SAMBUCA	 16
MOLETTO GRAPPA DI PROSECCO	 18
MARCATI GRAPPA DI AMARONE	 18
AMARO MONTENEGRO	 18
FERNET-BRANCA	 18
HENNESSY VS COGNAC	 19
SCREWBALL PEANUT BUTTER WHISKEY	 16 

digestivo

port	 GL   

RAMOS PINTO “PORTO TAWNY”, PORTO, PORTUGAL 	 11
RAMOS PINTO “COLLECTOR” RESERVA, PORTO, PORTUGAL	 14
RAMOS PINTO “QUINTA DO BOM RETIRO TAWNY 20	 17  
YEARS”, PORTO, PORTUGAL

	 GL   

BODEGAS LUSTAU AMONTADILLO “LOS ARCOS” DRY, 	 11 
JEREZ, SPAIN 
BODEGAS LUSTAU MANZANILLA “PAPIRUSA” VERY DRY,  	 11 
SAN LÚCAR DE BARRAMEDA, SPAIN	
BODEGAS LUSTAU “EAST INDIA SOLERA”	 13 
CREAM, JEREZ, SPAIN

sherry

PLEASE REFRAIN FROM SMOKING OUTDOOR & INDOOR 
THIS IS A SMOKE FREE RESTAURANT


