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All desserts made in house c]aily

palazzolo qclato—-

chowc OF cappuccmo hazclnut Plstacl'no trlplc dark choco!ate vam”a bcam fresh strawberrg

trio of créeme brulee-

individual chocolate, mocha and vanilla bean creme brulee

chocolate chip cheesecake-

]ig}ﬁt and ﬂugy cheesecake infused with chocolate clﬂips, baked in a graham cracker crust

bananas Foster-

sautéed bananas, butter, brown sugar, fresh orangejuice, cinnamon and dark run served

overvanilla ice cream

chocolate bundt cake-
decadent bundt cake toppcd with old world vanilla gclato, drizzled with chocolate &

caramc! sauce

warm applc crostada-

ga]a aPPles baked in a sweet cinnamon Pas’cry served ala mode with vanilla bean gelato

tiramisu~

the classic blend of ka%lua/coﬁcee soaked lady Fingers & sweet mascarpone

Aftcr Dinner Drinks

ltalian coffee- a blend of amaretto disaronno, coffee & whiPPcd cream

lt‘ish CO)CFcc~jamcson irish whis‘cey, a touch of sugar, coffee & whiPPed cream

Housc made limoncello- a remcreshing &igestive

E_sprcsso | ongo-a singlc three ounce shot of espresso

CaEEuccino~ a two ounce shot of espresso topped with steamed milk and foam
l umEkin latte-a two ounce shot of espresso, Puml:)kin sPice, steamed milk and foam
toPPcc{ with nutmeg

Fcppcrmint mocha-a two ounce shot of €spresso, chocolate syrup, cream de menthc,

steamed milk toPPcc] with wl—ﬁppcd cream and Peppermint flakes



