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DESSERT MENU

Executive Chef Joel Ott

WARM BUTTER CAKE - $12
Served with fresh berries, raspberry
sauce and vanilla gelato

TRES LECHES TIRAMISU - $12
Layers of cake soaked with coffee
& sweet cream and mascarpone mousse

NY CHEESECAKE - $12
Served with seasonal fruit compote
and white chocolate ganache

KEY LIME PIE - $12
Topped with toasted meringue

DEVIL’S FOOD
CHOCOLATE LAYER CAKE - $12
Layers of decadent cake and
dark chocolate ganache

OLD FASHIONED CARROT CAKE - $12
Light fluffy carrot cake layered with
cream cheese filling and walnuts

SCOOP OF GELATO - $6

(Ask your server for our current selection)
Savor the smooth, creamy delight of
freshly made Italian Gelato
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