STEAKHOUSE & BAR

= dessert -2

*TIRAMISU CLASSICO

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

LEMON + OLIVE OIL CAKE

blackberries, vanilla créme fraiche, candied pistachio -14

CROLATO
light flaky pastry filled with stracciatella gelato - 14

AFFOGATO

madagascar vanilla bean gelato topped with a shot of espresso - 12

THREE LAYER CHOCOLATE CAKE

dark chocolate frosting, vanilla gelato, + chocolate soil - 12

gelato

VEGAN DARK CHOCCOLATE -12
MADAGASCAR VANILLA BEAN -12
AMALFI LEMON -12
ZABAGLIONE WITH AMARENA CHERRIES -12
PASSION FRUIT SORBET -12
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> after dinner
CANTINE COLOSSI PASSITO - sicily, italy - 19
MICHELE CHIARLO “NIVOLE” MOSCATO D’ ASTI - piemonte, italy - 15
VIN SANTO + CANTUCCI - montepulciano, italy - 16
LIMONCELLO - sorrento, italy - 13, add lemon sorbet - 5
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ESPRESSO MARTINI

tito’s vodka, espresso, kahlua - 17
AN Va

COFFEE, ESPRESSO, + TEA AVAILABLE UPON REQUEST

i *MAY BE UNDERCOOKED OR COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD i
BOURNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITION.



