
D O L C I
TIRAMISU 

espresso soaked lady f i ngers , 
marsa la-mascarpone zabag l i one ,
 bru t  cocoa powder,  haze lnu ts 

10.50

BUTTERSCOTCH BUDINO 
maldon sa l t ed  carame l ,

creme f ra i che  wh ipped cream 
11

OLIVE OIL CAKE
qu ince  g laze ,  t oas ted  p ine  nu t  and 

mascarpone i ce  cream 
8

CHOCOLATE HAZELNUT AFFOGATO 
choco la t e-haze lnu t  semi f reddo , 

i t a l i an  marasche cherr i es , 
cand ied  haze lnu ts ,  b isco t t i , 

r i s t re t t o  espresso
7

p i z z e r i a  n a p o l e t a n a



D E S S E R T  W I N E
 B Y  T H E  G L A S S   2 o z 

served wi th  an a lmond b isco t t i

Garganega ,  Vene to  IGT,  Pass i t o  B ianco de l l e 
Fon tane ,  “Pra , ”  2014  10

 B Y  T H E  B O T T L E  375mL 

204N Torco la to  Breganze  DOC,  Macu lan , 
Vene to ,  2009  93WA 60

203C Rec io to  de l l a  Va lpo l i ce l l a  DOCG,
Mon te  Zovo ,  Vene to ,  20 15  52

E S P R E S S O
dopp io  2

cappucc ino  4
l a t t e  4

amer icano 2

b isco t t i  cook ie  1 50

p i z z e r i a  n a p o l e t a n a


