COFFEE, TEA Ano BEVERAGES

ESPresso ..., 3.00
Dark rich flavorful coffee

Double Espresso..........cccovvveeen. 4.00
Two shots of intensely flavored espresso
CappUCCINO ..o 4.00
Espresso with frothed milk

Caffe Latte.......ccoooooooircriiiinns 4.00
Espresso with steamed milk

Caffe Olea ..o, 3.00
Regular brewed coffee with steamed milk
Caffe Macchiato ...t 3.50
Latte Macchiato..........ccccccooocvevercrcnnn. 4.00
Iced Cappuccino.........cc....cccoonrvveennne.. 4.50

Espresso with chilled milk, topped with
whipped cream

Flavored Cappuccino..................... 5.00
With a shot of flavored syrup, Irish cream,
mocha, vanilla, hazel or creme de cacao

Hot Chocolate.............ccccooovvvvvcn. 3.00
American Coffee ..o 2.50

Assorted Celestial Seasonings Tea .. 2.75
Lemon Zinger, Chamomile, Peppermint,
Green Tea, Black Tea, Mandarin Spice,
Cinnamon Apple Spice, English Breakfast

Above drinks are available decaffeinated

Cordials.......coo.oooooooee, 4.95
1 oz. Anisette, Sambuca, Baileys,
Amaretto, Frangelico, Kahlua

DECADENT DESSERTS

Miniature Cannoli.............c.ccc........ 3.95
Chocolate chip cream filing
Toasted Almond............coocovvcvvnnn.. 595

Ladyfingers soaked in amaretto layered
with marscapone cream and topped
with roasted almonds

Tiramisu ........c...cooooooveeeeee. 595
Espresso and amaretto soaked ladyfingers
layered with marscapone and whipped
cream

Chocolate Crunch Cheesecake....5.95
Creamy New York cheese cake topped with light
chocolate fudge and caramel crunch candies

Chocolate Brownie Suicide........... 5.95
Two layers of fudge brownie filled with
fudge frosting and chocolate chips,
finished in a dark chocolate glaze

Frutta Di Bosco..........cccccccouevinneciinnne. 5.95
Pastry filled with chantilly cream, covered in
raspberry, blackberry, blueberry and currants

Italian Cheesecake ......................... 5.95
Cheese embellished with chocolate bits,
cinnamon, orange, lemon peel and raisins

New York Cheesecake................ 5.95
Traditional creamy Philadelphia cheese cake
Raspberry Tart........cccccocoooveiicvnnnnnne. 5.95

Fragrant short pastry filled with chantilly
cream topped with a rich layer of raspberry

Panacotta (flan)..................... 5.95
Creamy and rich custard topped
with caramel sauce

Créeme Brulee........cooooovviviiiinnns 5.95
A classic European dessert. Creamy
custard topped with caramelized sugar

Gelato.........oo.coovoeeeeeeeee, 595
French vanilla, chocolate, chocolate chip,
hazelnut, pistachio and coffee

Sorbet..........coooooiiiiiiii, 695
Lemon, peach, orange, mandarin, coconut
and pineapple

Tartufo ..o, 6.95
Vanilla and chocolate ice cream, almonds
and a cherry in the middle covered in
chocolate

Chocolate Souffle............................ 7.95
A rich chocolate cake with a liquid center
of chocolate ganache served warm with
vanilla ice cream

Caramel Apple with

Vanilla Ice Cream............cco.ooooooceeee. 695
A warm cookie crust loaded with apples,
cream cheese and spices, topped with
vanilla ice cream

Dessert Wine
BY THE GLASS 8.00.................... BOTTLE 20.00
Served with biscotti



