
D E S S E R T

passion fruit & banana parfait, roasted banana gelato, caramel cayenne, 
chocolate crumble, passion fruit foam, sponge cake, chocolate tuile

huckleberry panna cotta, huckleberry ganache, huckleberry gel, streusel,     
white chocolate soil

strawberry pistachio roulade, pistachio sponge cake, strawberry compote, 
whipped strawberry-lime ganache, pistachio “nutella,” toasted pistachios 

bomboloni, sheep ricotta doughnuts, citron marmalade, vanilla-citron cream, 
caramel

nutella cheesecake, almond crunch, pear & vanilla puree, compressed pear

gelato  or sorbet, seasonal trio of house made gelato or sorbet

affogato, espresso, vanilla gelato, amaretti cookies | $11

house selection of cheese  3 | 30  or 5 | 44
seasonal compote, truffle honey, oat crackers, grilled bread

C O C K T A I L
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lo stallone | tequila reposado, amaretto, lemon, agave, egg white, fresh rosemary   

pausa dopo cena | rum, mr. black coffee liqueur, frangelico, espresso, orange oils

We sustainably source organic and local ingredients. 
All desserts, gelatos, sorbets, breads and pastas are proudly made from scratch in our dough room. 

executive chef/owner  ANDREA GIULIANI    |    pastry chef  OLEKSANDR SULYMA 
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V I N I  D O L C I

A M A R O

Moscato d’Asti  Emilio Vada “Camp Bianc,”                     14              

Piemonte  ‘22

Moscato Giallo Passito  Vignalta Alpianae  12

“Fior D’arancio,” Colli Euganei - Veneto  ‘17

Trebianno Passito  La Montana “Angelicus,”  15 

Le Marche ‘04    

Muffato Della Sala Antinori, Umbria  ‘09              26 | 125

Passito di Pantelleria Donnafugata                      30 | 120        

“Ben Rye,” Sicilia  ’21            

Recioto Della Valpolicella  Venturini,  Veneto  ‘15     14

Vin Santo  Tenuta di Artimino, Toscana  ‘16 14

Barolo Chinato  Costa di Bussia NV 18

Amari Flight  |  20

Cardamaro  Milano  |  10

Vecchio Amaro del Capo  Calabria  |  10

Montenegro  Bologna |  9

Rucolino “Ischia Sapori,”  Campania  |  9

Meletti  Marche  |  10

Bordiga “Chiot,” Montamaro  Treviso  |  10

Branca Menta  Milano  |  11

Cynar  Milano  |  11

Averna  Sicilia  |  11

Nonino “Quintessentia,”  Friuli-Venezia Giulia  |  12

Amaro Alpino  Trentino-Alto Adige  |  10

Varnelli Amaro Sibilla  Marche  |  14

Fred Jerbis “Fernet,”  Friuli-Venezia Giulia  |  12

Branca “Fernet-Branca”  Milano  |  11

Bresca Dorada “Mirtamaro,”  Sardegna  |  10

G R A P P A
Grappa Flight  Prosecco, Barbera, Nebbiolo     22

Prosecco  Carpene Malvolti, Veneto 6 Months      12

Prosecco Vecchia  Carpene Malvolti,   16

Veneto  24 Months 

Barbera  Sibona, Piemonte  18 Months      12

Nebbiolo  Sibona “Botti di Rovere,”   16

Piemonte  36 Months 

Vespaiolo  Jacopo Poli,  Veneto  2021      40

B R A N D Y
Pere Dom  ”Napoleon,” France     12

Vecchia Romagna  ”Black Label,” Italy     14

Baardseth X.O. Congac  ”Single Cru,” France     18

L I M O N C E L L O  &  M I R T O
Liquorificio di Italia ”Limoncello di Sorrento”  9

Bresca Dorada “Mirto,”  Sardegna 11


