PIATTI

DESSERT

DOLCI 7

TIRAMISU
“Pick me up” Layers of Whipped Mascarpone,
Espresso, Brandy & “Sponge Cake”

PANNA COTTA
“Cooked” Vanilla Cream w. Red Wine Poached Pear

CAPPUCCINO POT DE CREME
Espresso Custard w. Whipped Créma & House Made Biscotti

CROSTATA
Apple Tart w. Vanilla Gelato & Caramel

CIOCCOLATA
Warm Bittersweet Chocolate Cake, Chocolate Sauce,
Whipped Créma & Mint Chocolate Gelato

AFFOGATO
Vanilla Gelato “Drowned” in Espresso, Toasted Almonds,

Candied Orange & Biscotti

GELATO & SORBETTO
Assorted Seasonal Flavors

FORMAGGI
Artisan Cheese Selection w. Toasted Fig Bread & Marcona Almonds

BEVANDA DA DESSERT 8.5

THIN MINT
Bailey's Irish Cream, Green Créme De Menthe, White Créme de Cacao

HOT APPLE PIE
Tuaca Liqueur, Hot Apple Cider, Cinnamon Stick, Whipped Cream

ESPRESSO MARTINI
Smirnoff Vanilla Vodka, Three Olives Triple Espresso Vodka,
Bailey's Irish Cream

Seasonal Menu Subject to Change
Call 916-649-8885 for More Information



SWEET WINES & CORDIALS

Boony Doon Raspberry Framboise
Renwood Orange Muscat

Perry Creek Muscat Canelli

Paolo Saracco Moscato d'Asti

Pope Valley Late Harvest Chenin Blanc
Castello di Meleto Vin Santo 2003
Caravella Limoncello Originale d' Italia
Il Moscato di Nonino Grappa

PORT, MADEIRA & FORTIFIED WINES

Dow's Boardroom Porto “Reserve Tawny”
Fonseca “Bin 27" Vintage Character Port
Rosenblum Desire Chocolate Port
Graham's LBV Ruby Port 2001

Meyer Family California Port

Graham's 20 Year Tawny Port

COGNAC

Martell VS
Courvoisier VS
Hennessy VS
Remy Martin VSOP
Courvoisier Exclusif
Courvoisier XO

SCOTCH

Glenfiddich 12 Year
Balvenie 12 Year

Balvenie 15 Year
Glenmorangie 10 Year
Glenmorangie Nector D'or
Glenmorangie 18 Year
Macallan 12 Year

Oban 14 Year

Johnnie Walker Blue

CIGARS

A. Fuente Gran Reserva Churchill
Romeo Julieta Cedros Torpedo
Macanudo Hyde Park Café
Ashton Churchill

Seasonal Menu Subject to Change
Call 916-649-8885 for More Information
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