
 

Dolci : Dessert 

gelateria $8  for three scoops   

gelati:

sorbetti:

Formaggi : Cheese 
• $7 per selection  |  $19 for a selection of three cheeses • 

dopo la cena : After Dinner Drinks 
vini dolci :  sweet wines 

moscato d’asti, lodali (piemonte) 2021 8 

brachetto d’acqui, banfi “rosa regale” (piemonte) 2020 14 

recioto della valpolicella classico, gamba “le quare” (veneto) 2017 14 

grappa &  grappa liqueurs 
berta elisi: aged in wood for 12 months 28 
berta barbera d’asti “roccanivo”: aged in wood for 10 years 49 

marolo  
amarone 21 
barolo 12 year old 31 
barolo 15 year old 36 
barolo 20 year old 44 
brunello di montalcino 16 
gewürztraminer  19 
milla liqueur 15 
moscato 16 

nardini  
aquavitae alla ruta: infused with rue 11 
aquavitae di cedro: sweet lemon liqueur 9 
aquavitae mandorla: almond & cherries 10 

jacopo poli  
aromatica: from traminer grapes  15 
merlot 15 
miele: made with acacia honey & mint 9 
pinot 15 
sarpa: from merlot & cabernet sauvignon 12 
uva viva: from malvasia & white muscat grapes 18 

digestivi &  cordiale 
amaro nonino: alpine flowers, fresh herbs 13 

amaro-camatti: classic Genovese amaro from flowers, herbs & aromatic roots 8 
amaro sibona: infused with rhubarb, gentian & herbs, bittersweet 7 
branca menta: rich & vibrant mint, soothing & relaxing 7 
fernet branca: scented with over 40 herbs; saffron & myrrh 9 
rapa giovanni ratafia’ di andorno: walnut liqueur 8 

Tony Foreman &  Cindy Wolf : restaurateurs    |    J ames Lewandowski executive chef  |  Maiya Lonesome  executive pastry chef 

Tony Foreman: wine director   12.29.2023  


