
German Chocolate Cake  
Malibu Rum, Godiva Dark, 
Bailey’s 14

White Chocolate Martini  
Tru Vanilla Vodka, Godiva White 
Chocolate, Bailey’s 14

Dark Chocolate Martini  
Tru Vanilla Vodka, Godiva Dark 
Chocolate, Bailey’s 14

Hendrick’s Sgroppino  
Hendrick’s Gin, Lemon Sorbet 14

Russian Martini  
Godiva White Chocolate, Kahlua, 
Tru Vanilla Vodka 14

Espresso Martini  
Espresso, Tru Vanilla, Bailey’s, 
Kahlua 14

Bitto (Lombardia)  
Cow, Semi-hard, Intense, Rich

Grana Padano (Emilia)  
Cow, Hard, Parmesan family

Pallone Ubriaco (Puglia)  
Cow, Semi-Soft, Wine Aroma

Gorgonzola Dolcelatte 
(Lombardia) Cow, Soft,  
Creamy Blue Cheese

Taleggio (Lombardia)  
Cow, Soft, Delicate

Pecorino Tartufato (Toscana)  
Sheep, Semi-Soft, Truffle Essence

d e s s e r t  m a r t i n i s

c h e e s e  s e l e c t i o n   CHoICE of 3, $15     CHoICE of 5, $22

SERvED WiTH HEiRlooM ToMaTo-oRanGE CoMPoTE, DRiED & FRESH FRUiT

Panna Cotta Vanilla Cream 
Custard, Strawberry Sauce,   
Almond Tuille 10

Warm Chocolate Cake 
Chocolate Sauce, House 
Whipped Cream 12

Tart lime Pie Graham Cracker 
Crust, Whipped Cream 11

Tiramisú Lady fingers, 
Espresso, Vanilla-Mascarpone 
Cream, Cappuccino Sauce 12

Housemade italian Gelati and 
Sorbetti 12   CHoICE of 5 SELECTIonS

GELATI:  
Vanilla, Chocolate, Pistachio

SoRBETTI:  
Strawberry, Lemon, Two farmers’ 
Market Seasonal Sorbetti (ask 
your server for today’s flavors)

d e s s e r t   HouSEMADE DAILy

R i s toRan t e  i t a l i a no
a  w i ndow on l a k e  Como
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Espresso 2.95 

Double Espresso 
3.95

Macchiato 3.25

Cappuccino 4.95

latte 5.50

Dewars White Label 12
Chivas Regal 12yr 14
Johnny Walker Black 16
Johnny Walker Blue 44

Glenmorangie 12yr Highland 14
Glenmorangie 18yr Highland 28
The Dalmore 12yr Highland 14
Glenkinchie 12yr Lowland 14
Glenlivet 12yr Speyside 16
Talisker 10yr Highland 14
Glenfiddich 12yr Speyside 16
Macallan 12yr Speyside 16
Macallan 15yr Speyside 24
lagavulin 16yr Islay 24
aberlour 16yr Highland 20
ardbeg 10yr Islay 14
laphroaig 10yr Islay 14

armagnac Clés des Ducs V.S.o.P. 12
Cognac Courvoisier V.S. 16
Cognac Remy Martin V.S.o.P. 16
Cognac Delamain 25ur Pale & Dry 28

Grappa Banfi 10
Grappa Gra’it 12
Grappa alla Camomilla francoli 12
Grappa di Barbera Sibona 14
Grappa di vinaccia Riserva nardini 14 
Grappa amorosa di vespaiola Poli 22

amaro averna 12
amaro Branca Menta 12
amaro Braulio 12 
amaro Bruta americana 12
amaro Fernet Branca 12
amaro liquore Strega 12
amaro Montenegro 12
amaro nonino 12
amaro of 12
Chartreuse Green 16
Chartreuse Yellow 16
limoncello 12
Sambuca Romana 12

vin Santo, antinori, ’12  
Glass: 10   Half Bottle: 58

Moscato d’asti “nivole,” Michele Chiarlo 
Half Bottle: 26

Recioto Classico della valpolicella 
Giovanni Allegrini, ’03 (96-WS)  
500ml Bottle: 79

acinobili Riserva Maculan, ’96  
Half Bottle: 119

Madeira Blandy’s “10 year” Malmsey 12

obtuse Justin Vineyards 12

Port Graham’s Six Grapes  12

co f f e e

s co t c h ~ b l e n d e d

s co t c h ~ s i n g l e m a l t

co g n a c  • b r a n dy

g r a p p e

a m a r i  • d i g e s t i v i

d e s s e r t  w i n e s

h o t  d r i n k s

Grolla A Ritual from The Italian Alps! 
Served In The “friendship Cup” flamed 
Tableside 10 Per Person (Minimum Two) 

vin Brulè A Warm, Soothing Blend of 
Red Wine, Cloves, Cinnamon, Sugar, 
Lemon And orange Peel 10

Caffè Corretto Espresso With Shot of 
Grappa or Brandy 10

Caffè Pinon Baileys, frangelico, 
Espresso & Steamed Milk With Whipped 
Cream 10

Caffè Slide Godiva White Chocolate, 
Kahlua, Baileys, Espresso & Steamed Milk 
With fresh Whipped Cream 10

italian Coffee Amaretto Di Saronno, 
Brandy, & Coffee With fresh Whipped 
Cream 10

Mexican Coffee Tequila, Kahlua & Tia 
Maria Coffee 10

nutty irishman frangelico & Jameson 
Coffee With fresh Whipped Cream 10
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