PIATTI

DOLCE 5.95

TORTE DI FORMAGGIO
Ricotta Cheese Cake w. Amarena Cherries
Amaretto Cookie Crust

DOLCE PER DOMENICA
Warmed Brownie w. Toasted Marshmallow, Banana Gelato,
Chocolate Sauce & Salted Spanish Peanuts

CREME BRULEE
Vanilla Bean “Burnt Custard” w. Port Huckleberry Sauce

CIOCCOLATA
Warm Bittersweet Chocolate Cake, Chocolate Sauce,
Whipped Crema & Mint Chocolate Chip Gelato

TIRAMISU
“Pick me up” The Traditional ltalian Dessert

AFFOGATO
Vanilla Gelato “Drowned” in Espresso, Toasted Almonds,
Candied Citrus & Almond Biscotti

GELATO O SORBETTO
Selection Changes Daily

Seasonal Menu Subject to Change 112509



PIATTI

SPECIALE COCKTAILS

ESPRESSO MARTINI
Smirnoff Vanilla Vodka, 3 Olives Espresso Vodka, Bailey's

THIN MINT
Bailey's, Créme de Menthe, Cream de Cacao & Milk

HOT APPLE PIE
Tuaca ltalian Liqueur, Hot Apple Cider & Whipped Cream

DESSERT WINE

Marco Negri Moscato D’ Asti NV

Quady Essencia Orange Muscat 2006

Quady Elysium Black Muscat 2006

Rosenblum Desiree Chocolate Dessert Wine California
Mt. Vernon White Port Placer County 2004

Castello di Meleto Vin Santo 2003

PORT, LIMONCELLO & GRAPPA

Dow's “Boardroom” Tawny

Fonseca “Bin 27" NV

Mt. Vernon Sierra Foothills Ruby

Meyer Family Port NV

Delaforce “Curious & Ancient” 20yr Tawny

Caravella Limoncello

Grappa Candolini
Grappa Castellare (organic)

Vintages Subject to Change
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