Diotte el Girone

Torta di Mele 13
Baked torta with Disaronno simmered apples,
lemon zest crumb crust, salted caramel gelato.

Maple Bourbon Creme Brulee 14
Knob Creek Smoked Maple bourbon and
organic Vermont maple syrup.

Vanilla Bean Panna Cotta 11
Madagascar vanilla bean, macerated berries,
fresh lemon whiiped cream.

Limoncello Marscapone Cake 11
Limoncello sponge cake,
marscapone layers, strawberry coulis.

Olive Oil Grand Marnier Cake 13

Orange zest, Grand Marnier, olive oil drizzle.

Tentazione di Cioccolate 11
Cocoa sponge cake, dark chocolate cream,
Ecuador cocoa paste, hazelnut, chocolate

ganache.

Mini Cannoli 5
House-made ricotta cannoli cream, miniature
crispy Sicilian shell, dark chocolate chips.

Sorbetto in Cotenna 9
Fresh lemon sorbet served in
lemon rind.



Espresso Martini 13
Vodka, Espresso, Kahlua

Hazelnut Brandy Alexander 14
Brandy, Chocolate Liqueur, Hazelnut
Liqueur, Cream

On The Rise 15
Vodka, Lillet Blanc, Lemon Juice, Vanilla Syrup,
Lemon and Chocolate Bitters

Isole e Olena Vin Santo del Chianti Classico
2009 Tuscany, Italy (pair with Mini Cannoli)
20

Royal Tokaji “Red Label” 5 Pottonyos Aszu
2013 Tokaji, Hungary (pair with Limoncello
Marscapone Cake) 16

Pelligrino “Anita Garibaldi” Marsala
Superiore Ambra Dolce 2012 Sicily, Italy
(pair with Tenta di Ciocollate) 10

Pelligrino “Old John” Marsala
Superiore Riserva Ambra
Semisecco 1998 Sicily, Italy (pair with Baba
Rhum con Crema Pasticcera) 15

Kopke Fine Ruby Port (Portugal) 9

Taylor Fladgate 10 Year Tawny Port
(Portugal) 10

Espresso 3
Cappucino 6

Latte 6



