Please try one of our Homemade Desserts
Perfect with Coffee, Tea, Cordial or Dessert Wine

Coffee.. $4
Espresso...§5
Cappuccino...$6
Herbal Tea.. $4
Add Cordial: $7

Dessert Wine, & Cordials:

Grand Marnier, Lemoncello, Sambuca, Amaretto, Bailey’s,

Norcello, Frangelico, Tia Maria, Jameson, Kahlua.. 12

Sandeman 10 year Tawny...$18
Sandeman 20 year Tawny.. 25
Grahams Six Grapes (Ruby)... $16

Moscato DiAsti, Briada, Italy (half bottle)... $20
Dolce, Italy...”Perfect Dessert Wine” (half bottle). $25 / $90

Grappa, Gaja Sperss, Toscano...$25

Remi Martin VSOP or Courvoisier VS...§25

Torres Brandy...$15

Home e Tiramisu: $10

Coffee and Amaretto-soaked layers of lady fingers
with Mascarpone and chocolate

Italian Cannoli: $10
Enjoy an Halian classic dessert - three mini homemade Cannoli’s

[talian Gelato: $9

Premium Vanilla, Chocolate or Cinnamon Gelato

Gelato Tartufo: §10
Vanilla & Chocolate Gelato covered in Dark Chocolate

Key Lime Tart: $12
Made with fresh Key Limes, raspberries & whipped cream

Pecan Apple Crumb Cake: $10

Served with Cinnamon Gelato

New York Cheesecake: $10
Delicious NY style cheesecake, black cherry compote

Assorted Biscotti Cookies: $10
Twice baked cookies — Chocolate, Almond & Pistachio

Lemoncello Mascarpone Cake: §10

Yellow sponge cake, Mascarpone cream, whipped cream, raspberries

Mark’s Valrhona Molten Chocolate Cake: $12
Served with vanilla gelato, strawberries & whipped cream

"Mom Howe’s Award Winning”

Pineapple Upside Down Cake: §12

Moist yellow cake, pineapple, cherries, walnuts, whipped cream

“Gluten Free” Belgian Floutless Chocolate Cake: $12
Whipped cream & Raspberries

Every house where love abides
and friendship is a quest, is surely home, sweet home;
for there the heart can rest. Henry van Dyke



