I NOSTRI DOLCI

All desserts, sorbets & gelato are made in house

TORTINO DI NOCCIOLA PIEMONTE 14
Traditional Piemontese “Tonda Gentile” imported hazelnut soft cake,
bittersweet chocolate sauce, hazelnut gelato, toasted hazelnuts.

SBRISOLONA E CREMA 13
Fluffly mascarpone & pastry cream, rice & cornmeal crumble,
caramel sauce, crunchy almonds, dark chocolate. (gluten free)

CIOCCOLATO E CIOCCOLATO 14
Dark chocolate mousse, chocolate sauce, chocolate sorbet

in a chocolate shell........ and more chocolate. (gluten free available)

LA FRAGOLA 15

A medley of organic strawberries: “cremoso”, sweet puree, sorbet, fresh,
dehydrated, crispy caramelized butter puff pastry, Malfy lemon gin

CREMA COTTA 14
rosemary baked creamy caramel egg custard, candied Page
mandarin compote & syrup, “Domori” cocoa crumble, caramel sauce

AFFOGATO AL CAFFE 10
A choice of vanilla, chocolate or hazelnut gelato, hot espresso coffee.
(gluten free - Decaffeinated version is available)

TAGLIERE DI FORMAGGI 15
Ask for the daily cheese selection with jam, nuts paring & grissini.

DEGUSTAZIONE DI SORBETTI 10
Tasting of four homemade sorbets in a Maple syrup crunchy basket.

DEGUSTAZIONE DI GELATI 10
Tasting of four homemade gelato in a Maple syrup crunchy basket.

BISCOTTI E VIN SANTO 15
Homemade assorted cookies & biscotti paired with a glass of Vin Santo.

BISCOTTI MISTI Homemade assorted Italian cookies & biscotti 6
SCOOP OF GELATO or SORBET 4
Caffeé & Co.

Torrefazione Giamaica Caffé di Gianni Frasi - Verona, Italia
This coffee blend is hand picked and hand selected of four different Arabica beans,
blended to Erbisti’s exact specifications. We are the US Exclusive Importers.
ESPRESSO 3.5 MACCHIATO
DoppPIO ESPRESSO 5 CAPPUCCINO OR LATTE
CAFFE AMERICANO 4 NUMI TEA SELECTION
EXTRA SHOT OF ESPRESSO 2 ESPRESSO CORRETTO
(Decaffeinated is available) with 1/2 oz of grappa or anisette
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Vini Dolci & CO.
MoscATO D’AsTI DOCG 2022, Az. agr. Emilio Vada
VIN SANTO 2012, Badia di Morrona, Toscana
VERMOUTH “INZOLIA” BIANCO, Alagna, Marsala, Sicilia
VERMOUTH “NERO D’AVOLA” ROSSO, Alagna, Marsala, Sicilia
LIMONCELLO AMALFI, Homemade in Berkeley
VERDUZZO RISERVA TORION 2019, Visintini, Friuli
VISCIOLA CHERRY “SHERRY” Luigi Giusti, Marche

Grappa & Distillati
SARPA, CABERNET E MERLOT, Poli Distillerie, Veneto
SARPA BARRIQUE, CABERNET-MERLOT AGED, Poli Dist., Veneto
MOSCATO “MORBIDA”, Poli Distillerie, Veneto
TRAMINER “AROMATICA”, Poli Distillerie, Veneto
PINOT NERO “ELEGANTE”, Poli Distillerie, Veneto
LA CLASSICA DI BASSANO 2014, Capovilla Distillati, Veneto
AMARONE DELLA VALPOLICELLA 2008, Capovilla Distillati, Veneto
CABERNET SAUVIGNON 2008, Capovilla Distillati, Veneto
MOSCATO 2010, Capovilla Distillati, Veneto
BIRRA DISTILLATA “ITALIAN BEER SPIRIT”, Capovilla, Veneto
CAPO DI STATO RISERVA 5 YEARS, Loredana Gasparin, Veneto
CHARDONNAY BARRIQUE, Nonino, Friuli
LA MOSCATO, Nonino, Friuli
CLASSICA PIEMONTESE , Sibona, Piemonte
BAROLO BARRIQUE, Sibona, Piemonte
BARBERA BARRIQUE, Sibona, Piemonte
RISERVA BARRIQUE 3 AGED YEARS, Sibona, Piemonte
NEBBIOLO BARRIQUE, Rossi d’Angera, Piemonte
BAROLO BARRIQUE, Luigi Baduana, Piemonte
MOSCATO D’ASTI, Marchesi di Gresy, Piemonte
NEBBIOLO DI BARBARESCO, Marchesi di Gresy, Piemonte
NERELLO MASCALESE DELL’ETNA, Giovi, Sicilia
ZIBIBBO, Giovi, Sicilia
ACQUAVITE DI CILIEGE, (Cherries) Giovi, Sicilia
ACQUAVITE DI FICO D’INDIA, ( Pirkle pear) Giovi, Sicilia
NERO D’AVOLA BARRIQUE 60% ABV, Giovi, Sicilia
PROSECCO 2008, Prime Uve, Veneto
VERDICCHIO, Accadia, Marche

GRAPPA TASTING FLIGHT - 3 X 1 0Z (Morbida, Secca e Invecchiata)
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Amari
ABANO LUXARDO (Mint-Orange) 10

ALPE LYS (Artemisia) 10
AMARO DEL CAPO (29 Herbs) 10
AMARO SFUMATO (Rhubarb) 12
AVERNA (Myrtle) 12
BRAULIO (Mountain herbs) 10

BRANCA MENTA (Mint Herbal) 10

CASONI (Genziana-orange) 10
CIOCIARO (Smoke-Liquorice) 10
DEGROFF (Ginger-Cloves) 12
ETNA AMARO (Sicilian herbs) 10
FERNET (Bitter-Sweet herbs) 10

FERNET, QUAGLIA (sweet herbs) 12
JEGERMEISTER (Herbs-Caramel) 10
LAGO MAGGIORE (Clove-herbal) 10

L'ERBORISTA (Sandalwood) 10
LucaNo (Eucalyptus) 10
MELETTI (Genziana root) 10
MONTENEGRO (Sweet Orange) 10
NONINO (Blood Orange) 10
PELLEGRINO (Balsamic) 10
RAMAZZOTTI (Orange-Chocolate) 10
SIBONA (Clove-Anise) 10
SiBILLA  (Herbs-Honey Sweet) 10

MARIA AL MONTE
VILLA ZARRI

(Ginseng) 12
(Rhubarb) 12

AMARO TASTING FLIGHT -

3 GLASES X 1 0Z 18

Liquori
LIQUIRIZIA HOMEMADE
AMARENA, GIOVI
CHERRY, VILLA ZARRI
CAFFE, VILLA ZARRI
ANISETTA DOLCE, ROSATI
SAMBUCA, CAFFO
ANISETTA MELETTI
SPITZ GENZIANA
NOCINO, VILLA ZARRI
ST GEORGE ABSINTHE VERTE
CHARTRUSE GREEN
ACQUA DI CEDRO

Brandy
VILLA ZARRI 10 YEARS
VILLA ZARRI 21 YEARS
VECCHIA ROMAGNA
TORRES 15 YEARS
MASSENEZ CALVADOS

Rum
ANGOSTURA WHITE RUM
ANGOSTURA 7 YR
DIPLOMATICO RESERVA
AGRICOLE 7YR ABUELO
CLAIRIN AGRICOLE RUM
TRANSCONTINENTAL RUM
CACHACA AMBURANA
PMG RUM BLANC AGRICOLE

RUM AGRICOLE 2010
RESERVE DE GUADELOUPE -
CAPOVILLA

(Gentian)
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