
 

 

FRUTTA DI BOSCO 

Fragrant short pastry filled with 

Chantilly cream, topped with a rich 

assortment of berries. 

 
 

 

RICOTTA CHEESECAKE 

Italian-New York style  cheesecake, 

made with creamy ricotta cheese with 

a hint of citrus. 

 

 

CHOCOLATE FONDANT 

Chocolate sponge cake with layers of 

chocolate cream topped with choco-

late ganache  

 

 

 

TARTUFO GELATO 

Chocolate and Vanilla Gelato   

separated by mixed sliced nuts with a 

cherry center, and coated with hard 

semi-sweet chocolate. 

 
VESUVIUS 

Brownie bottom with Cheesecake cen-

ter, topped with Chocolate Mousse and 

Chocolate Truffle. 

 

 

 

AMARETTO CAKE 

Layers of sponge  cake soaked with Ama-

retto Liqueur and filled with Pastry 

cream, topped with Chantilly cream and 

Macaroons. 

 

 

CANNOLI 

Two fresh Whole Milk Ricotta    Cheese 

Cannoli’s, mixed with     Chocolate Chips 

and Candied fruit, filled in a cookie 

shell. 

 

 

TIRAMISU 

  Traditional Italian Dessert, made with 

fresh Mascarpone Cheese and sponge 

cake drenched in espresso coffee. 

 

 

 

CRÈME  BRULÈE 
      A Classic French dessert 

 consisting of a custard topped with   

caramelized sugar. 

 

  

 

 

 

DESSERTS  

7.95 

SPECIALTY COFFEES 

9.95 

KAHLUA CREAM DREAM 

Kahlua Coffee Liqueur and Half & Half 

 

ITALIAN COFFEE 

 Hot Coffee, Strega Liqueur and Whipped 

Cream 

 

NUTS AND BERRIES 

Frangelico and Chambord Liqueurs, mixed with 

Hot Coffee and topped with Whipped Cream 

 

CHOCOLATE COFFEE 

Godiva Chocolate Liqueur, mixed with Hot  

Coffee and Topped with Whipped Cream 

 

IL ROMANO 

Grand Marnier with Sambuca Romana, Hot  

Coffee and topped with Whipped Cream 

 

JAMAICAN COFFEE 

Myer’s Original Dark Rum Mixed with Hot  

Coffee and topped with Whipped Cream 

 

NUTTY IRISHMAN 

Frangelico and Baileys Irish Cream Mixed with 

Hot Coffee and topped with Whipped Cream 

 

GALLIANO HOTSHOT 

Galliano Herbal Liqueur Mixed with Hot Coffee 

Heavy Cram and topped with Nutmeg 

 

 

 

CHOCOLATE MACCAROON 

Malibu Coconut Rum and Godiva  Chocolate 

Liqueur with Hot Coffee and topped with 

Whipped Cream 
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FRUTTA DI BOSCO 

Fragrant short pastry filled with  

Chantilly cream, topped with a rich 

assortment of berries. 

 

 

RICOTTA CHEESECAKE 

Italian-New York style  cheesecake, 

made with creamy ricotta 

cheese with a hint of citrus. 

 

 

 

CHOCOLATE FONDANT 

Chocolate sponge cake with layers 

of chocolate cream topped with 

chocolate ganache  

 

 

TARTUFO GELATO 

Chocolate and Vanilla Gelato sepa-

rated by mixed sliced nuts with a 

cherry center, and coated with 

hard semi-sweet  

chocolate. 

 

VESUVIUS 

Brownie bottom with Cheesecake         

center, topped with Chocolate 

Mousse and Chocolate Truffle. 

 

LEMON RIPIENO 

Refreshing lemon sorbet served in 

the  

natural fruit shell.  

 

 

CANNOLI 

 Two fresh Whole Milk Ricotta 

Cheese Cannoli’s, mixed with  Choco-

late Chips and Candied fruit, filled 

in a cookie shell. 

 

 

TIRAMISU 

  Traditional Italian Dessert, made 

with fresh Mascarpone Cheese and 

sponge cake drenched in espresso 

coffee. 

  

CRÈME  BRULÈE 

      A Classic French dessert 

 consisting of a custard topped with    

caramelized sugar. 

 

 

 

PROFITEROLS  

Cream puffs filled with chantilly 

cream, piled high, and rolled in  

chocolate.  

 

DESSERTS  

7.95 



SPECIALTY COFFEES 

9.95 

KAHLUA CREAM DREAM 

Kahlua Coffee Liqueur and Half & Half 

 

ITALIAN COFFEE 

 Hot Coffee, Strega Liqueur and Whipped Cream 

 

NUTS AND BERRIES 

Frangelico and Chambord Liqueurs, mixed with  

Hot Coffee and topped with Whipped Cream 

 

CHOCOLATE COFFEE 

Godiva Chocolate Liqueur, mixed with Hot  

Coffee and Topped with Whipped Cream 

 

IL ROMANO 

Grand Marnier with Sambuca Romana, Hot  

Coffee and topped with Whipped Cream 

 

JAMAICAN COFFEE 

Myer’s Original Dark Rum Mixed with Hot  

Coffee and topped with Whipped Cream 

 

NUTTY IRISHMAN 

Frangelico and Baileys Irish Cream Mixed with  

Hot Coffee and topped with Whipped Cream 

 

GALLIANO HOTSHOT 

Galliano Herbal Liqueur Mixed with Hot Coffee  

Heavy Cream and topped with Nutmeg 

 

 

 

CHOCOLATE MACCAROON 

Malibu Coconut Rum and Godiva  Chocolate Liqueur  

with Hot Coffee and topped with Whipped Cream 

http://www.drinksmixer.com/desc286.html
http://www.drinksmixer.com/desc79.html
http://www.drinksmixer.com/desc286.html
http://www.drinksmixer.com/desc534.html

