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STEAKHOUSE & BAR

= dessert =

*TIRAMISU CLASSICO

lady finger sponge, mascarpone cheese, espresso soak, brut cocoa - 14

BANANA BREAD BREAD PUDDING

caramel, white russian gelato, chocolate hazelnut streusel, blueberries - 13

LEMON + OLIVE OIL CAKE

rhubarb, candied pistacchio, vanilla créme fraice - 14

CANNOLI

crispy fried chocolate shell filled with creamy fresh ricotta + candied orange - 12

> gelato =
VEGAN DARK CHOCCOLATE -12
MADAGASCAR VANILLA BEAN -12
AMALFI LEMON -12
WHITE RUSSIAN -12

(contains alcohol)

PASSION FRUIT SORBET -12

> after dinner <
VIN SANTO, FATTORIA DEL CERRO - tuscany, italy - 21
PASSITO, CANTINE COLOSSI - sicily, italy - 23
AZIENDA AGRICOLA ELVIO TINTERO, MOSCATO D'ASTI - italy - 15
DOW - 10yr tawny port - 12
FRED JERBIS - amaro - 11
FORO - amaro - 10

CYNAR - 11
COFFEE, ESPRESSO, + TEA AVAILABLE UPON REQUEST

PASTRY CHEF JOHNATHAN MARULANDA

*CONSUMING RAW OR UNDERCOOKED EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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