DOLCI

HOUSEMADE GELATI 10

CINNAMON BUN
DOUBLE CHOCOLATE CHIP
PEPPERMINT BROWNIE

EGG NOG
DOLCE DI LATTE SWIRL
VANILLA BEAN

HOUSEMADE SORBETTI 10

PEAR-QUINCE
AMARETTO
CRANBERRY

LIMONCELLO
TANGERINE
POMEGRANATE

PANNA COTTA 12
MASCARPONE PANNA COTTA, WHITE BALSAMIC HONEY
DRIED MISSION FIGS, MARCONA ALMONDS

DOGLIA, MOSCATO D’ASTI, 2004, 10

TARTUFQO 10
DOLCE DI LATTE GELATO, CARAMELIZED HAZELNUTS
WARM VALRHONA CHOCOLATE SAUCE
BLANDY’'S 5 YEAR MALMSEY, MADEIRA, 9

PROFITEROLES 10
HOUSEMADE PROFITEROLES

MEYER LEMON CREAM, QUINCE
CASTLE, LATE HARVEST VIOGNIER, MENDOCINGO, CA.,

TAVOLETTA DI CIOCCOLATOD 10

TRIPLE CHOCOLATE CAKE, GODIVA GANACHE
BERRY GELATINA, WHITE CHOCOLATE GELATO
GRAHAM’S 51X GRAPES RUBY PORTO, DOURO, 9

=4

CROCHETTE 10O
CRISPY AMARETTI DOUGHNUTS
AMARETTO GLAZE, CHOCOLATE GANACHE, GRANBERRY COMPOTE

NIEPOORT, COLHEITA, 1995, PORTO, DOURO, 15

TIRAMISU 10
ESPRESSO SOAKED LADYFINGERS
MASCARPONE CREAM, ESPRESSO-COCOA FUDGE
HAND-CRAFTED ESPRESS0 MARTINI, 14
FORMAGGIO 15
SELECTION OF ITALIAN CHEESES
TOASTED ARTISANAL BREAD

PASTRY CHEF, NIKA YAZDANI



