DESSERT

Menu

Tiramisu ¢ @ 7| 14
Mascarpone Espuma, Savoiardi Biscuit, Coffee, Baileys,
Chocolate Sauce, Coffee Gelato

Costa Di Limone @ 7@ | 14
Costa Lemon Confit, Mint Textures,

Infused Rosemary and Cardamon Cream

Hazelnut Budino @ 7 $6 | 14
70% Guanaja Pudding, Olive Oil Chocolate Cake,

Cocoa Nibs Crunch, Caramel Drizzle

Basil Panna Cotta ¥ S | 14
Peach Compote, Gluten-Free Almond Streusel, Mandarin Sorbet

Raspberry Pistachio Semifreddo @ ¥ 5|14
Oat Crumble, Mix Berries Preserve, Pistachio Praline,

Toasted Pistachio

Affogato (7] §

I4
Vanilla Gelato, Espresso, Orange Cranberry Biscotti

Egg @ Dairy ﬁ Fish @< Shellfish ® Gluten Free @ Pork ™ Nuts @ Vegan \'d Vegetarians@ Sesame ) Soybean é?ﬁ Whdar ¥

A 20% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 OR MORE.
CONSUMING RAW OR UNDER COOKED EGGS, MEATS OR SEA FOOD MAY INCREASE YOUR RISK OF-FOOD BORNE ILLNESS



