A
TRATTORIA

Il Tradizionale
CANNOLI 13

Crispy pastry shell filled w/ ricotta-mascarpone cream & your
choice of chocolate chips or pistachio crumbles

TIRAMISU 14

Traditional Italian desert of espresso-soaked
ladyfingers & mascarpone custard

TARTUFO BOMBA 13

A thin chocolate layer encasing your choice of either
spumoni w/ pistachio or vanilla w/ cherry

GELATO & SORBETTO 11

Ask your server about our daily specials
and seasonal flavors

LIMONCELLO FLUTE 16

Sicilian style lemon sorbet swirled w/ limoncello creme

CREME BRULEE 15

A rich custard base topped w/ a layer of
crispy caramelized sugar

Le Torte
CHOCOLATE MOUSSE CAKE 14

Layers of chocolate & hazelnut mousse & chocolate
sponge cake, topped w/ a decadent ganache

CREME BRULEE CHEESECAKE 15

New York style cheesecake, vanilla bean, topped
w/ a layer of crispy caramelized sugar

FLOURLESS CHOCOLATE CAKE 13

Gluten free chocolate cake made w/ almond flour

A la MODE 5/9

Add a scoop or two of gelato as the perfect
topping for any of our cakes




Digestivo

Caffe
COFFEE /| DECAF 3.5
ESPRESSO / DOPPIO 4/7
CAPPUCCINO 5.25

Dessert Cocktails
ESPRESSO MARTINI 16

Three Olive Espresso, Three Olive Vanilla, espresso

CHOCOLATE MARTINI 17
Bailey’s, Kahlua, Trader Vic’s Chocolate, Three Olive Vanilla

LIMONCELLO MARTINI 15

Grey Goose Citron, homemade limoncello, sour mix

IRISH COFFEE 15
Jameson, coffee, simple syrup, whipped cream,
Creme de Menthe

Digestivo

Amaro Averna 58
Amaro Montenegro
Amaro Nonino
Bailey’s Irish Cream
Disaronno Amaretto
Fernet Branca
Fernet Menta
Frangelico
Kahlua
Sambuca Romana
Sambuca Romana Caffe
Tia Maria

Ask about our delicious selection of
Grappa, Limoncello, and Port Wines!




