
D O L C I  /  D E S S E R T

B Y  P A S T R Y  C H E F  Y A N E T  M O R A L E S

P A S S I O N  F R U I T  P A N N A  C O T T A
Coconut, Vanilla, Mango 19

L E M O N  O L I O  V E R D E  T A R T
Lemon Curd, Nepitella, Olive Oil Meringue  20

T I R A M I S U
Espresso Caramel, Amaretto

Mascarpone Whipped Cream Cascade 24

C H O C O L A T E  C H E R R Y  C A K E   
Bourbon, Chocolate Ganache, Cocoa Crumble  21

C A N N O L I
Ricotta Mascarpone Filling, Cinnamon, Shaved Chocolate  16

A F F O G A T O
Fior di Latte Gelato, Espresso, Biscotti  16

S E A S O N A L  G E L A T I  &  S O R B E T T I
16

‘ N E W  Y O R K ’  S T Y L E  C H E E S E C A K E
Strawberry, Graham Cracker   20
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