
 
DESSERT MENU 



Girotondo alle Mandorle 
Sponge cake sprinkled with rum, a layer of 
hazelnut crunch topped with cream made 

with almond paste from Sicily & fresh cream, 
all delicately coated with white chocolate 

12 

Coppa Pistachio 
Custard gelato swirled together with 

chocolate and pistachio gelato, 
topped with praline pistachios 

12 

Profiteroles 
Cream puffs surrounded by 
vanilla and chocolate cream 

14

Coppa Spagnola 
Vanilla gelato and Amarena cherry 

sauce swirled together, topped 
with real Amarena cherries 

12 

Girotondo alle Mandorle
Sponge cake sprinkled with rum, a layer of
hazelnut crunch topped with cream made

with almond paste from Sicily & fresh cream,
all delicately coated with white chocolate

$0.00



Chocolate Temptation 
Layers of chocolate cake made with cocoa 

from Ecuador, filled with chocolate and 
hazelnut creams and a hazelnut 

crunch, covered with a chocolate glaze 

12

Traditional New York Cheesecake 
A creamy, rich New York cheesecake 

sits on a graham cracker base 

12

Baba 
A traditional Neapolitan 

rum soaked cake 

12

Tiramisù 
Traditional tiramisù  made with espresso 

soaked lady f ngers and mascarpone i
cream, dusted with cocoa powder 

12 

Hazelnut Chocolate Souffle 
Moist chocolate cake with a 

heart of creamy hazelnut sauce 
12 

Kid’s Bear
Chocolate gelato decorated bear 

with chocolate ears and face
10



Vanilla Dome
A scoop of vanilla bean gelato

7


