
desserts

A classic Italian dessert made with layers of delicate
lady fingers soaked in rich coffee, velvety mascarpone
cream, and dusted with a fine layer of cocoa powder

for a perfect balance of sweetness and bold flavor

tiramisu - $11

Crisp pastry shells filled with creamy ricotta cheese,
finished with sweet chocolate chips. crunch and rich

flavor in every bite

cannoli - $9

Silky smooth vanilla bean custard topped with a
perfectly caramelized sugar crust, offering a

delicate crackle with every spoonful. A luxurious and
timeless dessert

Creme brulee - $10

A rich, flourless chocolate cake layered with smooth
Nutella and topped with a vibrant raspberry drizzle,

offering an indulgent combination of decadent
chocolate and fruity sweetness. Gluten-free and

irresistible

nutella chocolate cake - $9



dessert drinks

A sophisticated cocktail made with vodka, coffee liqueur,
freshly brewed espresso, and simple syrup. Shaken to create
a smooth, frothy texture and garnished with coffee beans,
this cocktail is the perfect blend of rich coffee flavor and

smooth spirits

espresso martini - $10

A luxurious  liqueur blending fine cognac with the
essence of bitter oranges, delivering a smooth and

complex flavor profile. Perfectly balanced with notes of
citrus, vanilla, and oak, it adds elegance to cocktails or

can be enjoyed neat

grand marnier - $10

A vibrant Italian liqueur made from the zest of fresh
lemons, offering a bright and zesty citrus flavor with a

smooth, slightly sweet finish. Best served chilled, it’s a
refreshing and lively digestif

limoncello - $10

An Italian liqueur known for its bold anise flavor, with
notes of licorice and subtle herbal undertones. Typically

enjoyed as a digestif, Sambuca can be sipped neat, on the
rocks, or flambéed with coffee beans

sambuca - $10

espresso - $3

cappucino - $5


