
Torta di Formaggio all’Amarena $7
Chef Franco’s ricotta and cream cheese cake served with 

imported amarena cherries

Torta di Mascarpone $7
White sponge cake layered with vanilla and mocha 
Mascarpone mousse covered with toasted pistachio

Crama bruciata$ 7
Baked vanilla cream Custard, fresh Tahitian vanilla, 

caramelized sugar, fresh berries

Panna Cotta al caffe $6
Traditional espresso cooked cream, served with caramel 

sauce

Bocconcini $6
Small Cream Puffs filled with a delicate vanilla custard cream 

served with warm chocolate sauce

Cannoli Siciliani $6
Traditional Sicilian cannoli shells, filled with sweet ricotta 

cheese and small chocolate chips

Limoncello Tiramisu $8
Lady Fingers soaked in limoncello, Layered with Mascarpone 

cream sprinkled with white chocolate shavings

Tortino al ciocolato $7
A rich warm flourless chocolate soufflé cake served with 

vanilla gelato and warm chocolate sauce

Gelato con Ciliege all’Amarena $7
Your choice of gelato served with imported amarena cherries

Sorbetto con more lamponi e fragole $7
Your choice of sorbet with fresh mixed berries
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