
DESSERTS 
TIRAMISU 5.00 

Marscapone, espresso, lady fingers,          

chocolate ganache and strawberries 

ITALIAN CHEESECAKE  5.50 

Italian style cheesecake… Buttery crust with melt 

in your mouth ricotta filling  

CANNOLI  5.00 

A cannoli shell in the form of a cup with traditional   

cannoli cream, topped with a cannoli shell cookie   

NAPOLEON  6.00 

Puff pastry layered with a vanilla custard cream  

CRÈME BRULEÈ  6.00 

Tangerine and lemon custard with caramelized sugar  

and fresh strawberries 

CRÈME CARAMEL 5.00 

Traditional Spanish style flan, thick custard  

topped with a thin caramel syrup 

CARROT CAKE   6.00 

Moist carrot cake with shredded carrots and raisins, 

finished with a light cream cheese icing and  

toasted walnuts 

APPLE PIE   5.50 

Apple crumble just like Grandma used to make     

with your choice of homemade gelato 

BERRY CHOCOLATE CUP 6.50 

Blackberries, blueberries and raspberries in a             

dark chocolate shell and dark chocolate ganaché  

MANGO TART 6.50 

Custard filled pastry cup, topped with fresh mango 

BLUEBERRY TART 6.50 

Custard and blueberry filled tart 

ALMOND CHOCOLATE CAKE   6.50 

Layers of chocolate cake and Italian custard, with a   

light sprinkle of sugar coated almonds on top  

CHOCOLATE MOUSSE TART  6.75 

Pastry cup filled with a chocolate mousse,   

dressed with mixed berries 

CHOCOLATE MOUSSE CAKE 6.50 

Layers of chocolate cake are spread with raspberry  

jam and filled with dark chocolate mousse and iced  

with a pure dark chocolate ganaché   

 

SWEET CRÊPES 

CREPE AND NUTELLA  7.00 

NUTELLA WITH FRESH CHOPPED BANANAS 7.00 

CREPE WITH FIG PUREE, CINNAMON APPLES  7.50     

AND VANILLA GELATO 

CREPE WITH ORANGE SAUCE AND NUTELLA 7.00 

BANANAS, STRAWBERRIES AND CARAMEL SAUCE  7.50 

MIXED BERRIES WITH VANILLA GELATO  8.00 

PEANUT BUTTER AND STRAWBERRY SAUCE  7.00 

MIXED FRUIT AND WHITE CHOCOLATE SAUCE 8.00 

BELGIAN WAFFLES 
TOPPED WITH…  

STRAWBERRY JAM, DUSTED WITH POWDER SUGAR  

$5  

HOT CHOCOLATE SAUCE  

$6.50  

FRESH FRUIT & ORANGE SAUCE  

$6.50  

BANANAS, STRAWBERRIES & FRESH WHIPPED CREAM  

$7.00  

PEANUT BUTTER, CHOCOLATE SAUCE  

& STRAWBERRY GELATO 

$7.50 
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COFFEE, GELATO & SHAKES 
MOCHA FRULLATO 5.00 

Espresso shake with hazelnut gelato, ice, sugar and 

chocolate syrup, topped with whipped cream and  

toasted almonds 

ESPRESSO CON CIOCCOLATA BIANCA  3.00 

Espresso shake with ice, sugar, white chocolate sauce  

and a steamed milk topping. 

AFFOGATO 3.75 

Vanilla gelato drowned with espresso and finished  

with shaved dark chocolate 

ESPRESSO E VANIGLIA  3.75 

Espresso with vanilla flavoring, a scoop of  

chocolate gelato and topped with steamed milk 

ESPRESSO BAROCCO 5.25 

Espresso shake with tiramisu gelato, sugar, 

chocolate shavings, chocolate syrup               

and cappuccino foam 

SPECIALTY COFFEE DRINKS   
BICERIN 4.50  

Hot cocoa and espresso topped with whipped cream 

CAFFE SHAKERATO 3.00 

Espresso, sugar and ice, shaken to perfection 

CAFFE CON PANNA  3.75 

American coffee, hazelnut flavoring                              

and whipped cream 

CIOCCOLATA CON PANNA                       2.25 

Italian chocolate topped with fresh whipped cream 

CIOCCO-LATTE  4.00 

Caffe latte with chocolate sauce and whipped cream 

CAFFE FREDDO 2.00 

Espresso chilled 

ESPRESSO CON CIOCCOLATA 2.75 

Espresso shot with chocolate syrup,  

topped with steamed milk and cocoa powder 

CICCOLATA CON MENTA 5.50 

Hot chocolate, shot of espresso, shaved chocolate,  

peppermint flavoring and steamed milk 

CARAMELLO  2.50 

Espresso with chocolate shavings,  

caramel flavoring and steamed milk  
Espresso 2.00 Doppio...3.25  

Macchiato 2.25 Doppio...3.50 

Cappuccino  4.75 

Caffe Latte  4.75 

Coffee   1.75 

COFFEE BAR 

HERBAL TEAS    

3.00 

(served with Organic Honey) 

See our display box of a variety of herbal teas 

#1 Banana, strawberries and orange juice 

#2 Raspberries, bananas, pineapple juice  

and fior di latte gelato 

#3 Blueberries, blackberries, apple juice  

and strawberry gelato 

#4 Apple juice, raspberries, strawberries  

and banana gelato 

#5 Cranberry juice, banana, raspberries,  

strawberries with vanilla gelato 

#6 Apple and cranberry juice, bananas, 

low calorie dairy beverage, and ice 

#7 Cranberry juice, strawberries, blueberries,  

raspberries, low calorie dairy beverage and ice 

 #8 Pineapple juice, strawberries, raspberries, 

bananas, ice and low calorie dairy beverage 

#9 Cranberries & grape fruit juice, bananas,  

raspberries and low calorie dairy beverage 

SMOOTHIES & FROZEN DRINKS 
$6.00 
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TALLEY VINEYARDS 2004 ESTATE RIESLING 
5010: USA 
Tasting Notes and Characteristics: This wonderfully 
aromatic wine smells of orange marmalade and  
acacia blossoms, which continue in the flavor, along 
with a touch of mineral. 
Grape Varietal: 100% Riesling 

Brachetto d‘Acqui 

2006 

 

CONVENTO CAPPUCCINI BRACHETTO D’ACQUI 
5009: Italy 
Tasting Notes and Characteristics: This Brachetto  
is lightly sweet, strawberry-flecked and frothy  
sparkling wine.  
Grape Varietal:  100% Brachetto 

TOMASELLO ATLANTIC COUNTY VIDAL BLANC  
ICE WINE 2007  
5003: USA 
Tasting Notes and Characteristics: Partially frozen  
Vidal Blanc grapes were harvested from our vineyard,  
pressed and used in the fermentation of this Vidal Blanc  
Ice Wine.  
Grape Varietal: 100% Vidal Blanc 

MOSCATO D'ASTI  
5006: Italy 
Tasting Notes and Characteristics: Brilliant pale straw  
yellow with delicate pale green hues.  Pleasantly sweet  
and fresh palate due to its low alcoholic strength and  
correct acid taste. A soft wine with the rich undertones  
typical of the Moscato grape.  Intense and long-lasting aroma. 
Grape Varietal: 100% Moscato 

LA STOPPA VIGNA DEL VOLTA 2005 
5005: Italy 
Tasting Notes and Characteristics: Sweet wine from  
rich meditation and scent of tropical fruit with mature  
apricot, comes to rest for 10 months in French barrels.   
Grape Varietal: 80% Malvasia and 20% Moscato 

KAID SYRAH 
5007: Italy 
Tasting Notes and Characteristics: The 
complexity of this outstanding wine is  
introduced by its deep ruby red color with purple hues.  Its nose is 
very composite with scents of berries and spices. The palate is 
smooth and lingering with red berries and black pepper notes.  
Grape Varietal:  100% Syrah 

TORCOLATO BREGANZE DOC 2005 
5002: Italy 
Tasting Notes and Characteristics:  Torcolato is a 
brilliant golden yellow with an intense bouquet of 
honey, flowers, vanilla, grapes, and noble woods. 
Sweet and full on the palate, this wine has a fine body and excelent 
balance between acidity, alcohol, and sugars.  
Grape Varietal: 100% Vespaiola 

RAPITALA CIELO DALCAMO 2004 
5004: Italy 
Tasting Notes and Characteristics:  The color is that  
one of limestone cliffs of autumn,  when nature is r 
esumed from the debilitating  winter. The flavor is  
warm, wide and deep. 
Grape Varietal: 50% Catarratto, 50% Sauvignon Blanc 

MOSCATO PASSITO DI PANTELLERIA 
5008: Italy 
Tasting Notes 
A golden yellow with amber highlights. To the nose  
offers perfumes of honey, apricot and citrus. Sweet, 
soft and balanced on the palate.  
Grape Varietal:  100% Zibibbo 
 

VIN SANTO DEL CHIANTI CLASSICO 2002 
5001: Italy  
Tasting Notes:  Golden amber, brilliant color. It's 
aroma hints at honey, toasted almond and vanilla. 
Sweet and rich taste, balanced by vibrant acidity that 
enhances the clean, rich and elegant taste.  Candied 
fruit, citrus, apricot and dried figs are the dominant 
notes. Very long persistent finish. 
Grape varietal: Trebbiano 50% - Malvasia 50% 

CORTE D’ORO VENDEMMIA TARDIVA 
5013: Italy 
Tasting Notes and Characteristics: 
Golden yellow color with green hues. Intense aromas 
 of honey, with hints of exotic fruits, pineapple and  
mango. Sweet, round bodied, persistent with great balance  
between the sugar content and the acidity.   
Grape Varietal: 90% Sauvignon Blanc, 10% Moscato 

PASSITO FIOR DI GINESTRE  
5011: Italy 
Tasting Notes and Characteristics: Its color of Amber 
yellow, with a bouquet that is characteristic, intense and  
elegant. It has a full body and good structure.  The taste  
Is persistent harmonic and, continually sweet on the finish.    
Grape Varietal: 70% Falanghina , 30% coda di volpe  

MALVASIA DELLE LIPARI 
5012: Italy 
Tasting Notes: A golden yellow with bright highlights.  
The bouquet offers perfumes of honey,  apricot and  
citrus. On the palate it is warm and harmonious with  
good structure and persistence.  
Grape Varietal: 95% Malvasia delle Lipari,  
5% Corinto Nero 


