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Dessert of the Dag* ~ Price varies

Jtalian | emon (Cake-~ 10

Lemon cake layered with white chocolate mousse,
Golden Oreo crust

Tiramisu-~- 10
Sweetened whipped Mascarpone, lady fingers soaked in
espresso, layered, dusted with cocoa

Triple Chocolate Mousse Cake ~ 9

Layers of silky chocolate mousse, white chocolate
mousse, with an Oreo crust
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Flourless (Chocolate Pinwheel Cake -9
Chocolate cake with a chocolate ganache filling, served |
with raspberry sauce |
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Zuccotto - 10

Chocolate Dome cake, filled with a white chocolate
pistachio mousse

Chcesccake* ~ 10

Classic cheesecake with a graham cracker crust
Add Topping*- 1

Gelato* ~ 9

Rich, dense Italian Ice Cream

Sorbet’co* ~9

Italian frozen ice, non dairy, fruit flavor

Crémc Brﬁlée ~ 8
Chilled custard base topped with
Carmelized sugar

Stugcd Strawberries <seasona|)*~ 1O

Mascarpone stuffed Strawberries, whipped cream

*Dessert and flavor explained by server
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