DOLCI ARTIGIANALI

LIQ

UORI

Tiramisu
lady fingers dipped in espresso, mascarpone cream & cocoa

Strawberry Blonde Cheesecake

NY style cheesecake with strawberries, whipped cream & warm chocolate sauce

Profiteroles
puff-pastry shells with vanilla gelato & warm chocolate sauce

Limoncello Tart
lemon curd with brulee top, graham cracker crust & whipped cream

Chocolate Mousse (Share Size)
twin buckets of chocolate mousse & fresh whipped cream

Cannoli Siciliani

almond tuille shell filled with ricotta cheese, chocolate chips & blueberry sauce

Tartufo
hand made chocolate & vanilla gelato rolled in chocolate chips

Gelato (Choice of 3)

vanilla, pistacchio, chocolate

Sorbetto (Choice of 3]
chocolate, lemon & raspberry

cale— FIORELLO

11.10.09

GRAPPA

Koralis Barrique
Nardini

Marolo & Camomile
J. Poli Vespaiolo

J. Poli Amorosa di Torcolato

AMARI
Cynar

Fernet Branca
Meletti
Ramazzotti
Averna

Nonino

BRANDY, WHISKEY,
SINGLE MALT, BOURBON

Poir Williams

Poli Arzente

Calvados Adrien Camut
B&B

] &B

Crown Royal

Chivas Regal
Highland Park 12 yrs.
Glenlivet

Glenfiddich

Macallan 12 yrs.
Macallan 18 yrs.
Knob Creek

Bookers

Maker Mark

DESSERT WINE
Limoncello

Moscato Rosa 2004 Zeni
Vin Santo 1997
Torcolato Maculan 2003
Moscato D’Asti

PORT

Taylor 10 yrs.
Taylor 20 yrs.
Dow’s Port 1991

COGNAC
Courvoisier
Larresingle Armagnac
Hennessy VSOP
Remy VSOP

Remy XO

Martell Cordon Bleu

CORDIALS
Amaretto di Saronno
Grand Marnier
Bailey’s

Sambuca Romana
Marie Brizard Anisette
Frangelico

Drambuie

Tia Maria

Tio Pepe

Galliano
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