
  

GRAPPA 

ARNEIS, ELENA BORRA 8 
BAROLO, INGA 12 
MOSCATO, NONNINO 14 
GRAPPA & CHAMOMILE, MAROLO 24 
MANDORLA, NARDINI   9  
PRIME UVE, BONAVENTURA MASCHIO 15 
ROCCANIVO, BARBERA D’ASTI, BERTA 38 

TORCOLATO, JACOPO POLI 26 
TRAMINER, JACOPO POLI 12 
BARRIQUE, JACOPO POLI 18 
SARPA, JACOPO POLI 10 
 
FLIGHT JACOPO POLI GRAPPA :  
TORCOLATO / TRAMINER / SARPA / BARRIQUE 33 
 

COGNAC 
COURVOISIER, V.S. 10 
DELAMAIN, VESPER, GRANDE CHAMPAGNE 28 
HENNESSY, V.S.O.P. 14 
HENNESSY, EXTRA PARADIS 88 
MARTELL CORDON BLEU 30 
REMY MARTIN X.O. 35 

 

Chateau Laubade, 1984 22 

 

LIQUORI E DIGESTIVI 
AMARETTO DI SARONNO   7 
AVERNA   7 
BRANCAMENTA   7 
CYNAR   6 
FERNET BRANCA   7 
FRANGELICO 8.5 
GALLIANO    7 
LUXARDO MARASCHINO    7 
SAMBUCA MOLINARI    7 
TUACA    7 
 

 

 

 

 

 

 

 

D E S S E R T 

& 

C H E E S E 

 

 

 

 

 
 

DESSERT WINE 
 2007 BRACHETTO D’ ACQUI, ROSA REGALE, BANFI, PIEMONTE 15 
2006 MOSCATO D’ ASTI, STREV, MARENCO, PIEMONTE 10 



2006 MOSCATO, DINDARELLO, MACULAN, VENETO 12 
2004 LACRIMA DI MORRO D’ ALBA, PASSITO, LUCIANO LANDI, MARCHE 15 
1999 VINO SANTO DEN CHIANTI CLASSICO, ISOLE E OLENA, TOSCANA 17 
2006 PASSITO DI PANTELLERIA, BEN RJE, DONNAFUGATA, SICILIA  18 
MARSALA SUPERIORE, 20 ANNI, VECCHIO SAMPERI, MARCO DE BARTOLI, SICILIA 19 

 
PORTO 
DOW, TAWNY 20 YEARS OLD 15 
FONSECA, LATE BOTTLE VINTAGE 2000   7 
WARRE, VINTAGE PORT 1985 26
 

  
CHEESE 
  
LA  TUR   7 
CHEESE MADE FROM THREE MILKS, COW, SHEEP AND GOAT. SOFT WITH BLOOMY RIND 

TOM INO  ELETTRICO   7 
SMALL COW’S CHEESE MARINATED WITH HERBS AND CHILI PEPPER 

ROBIOLA  TRE LATTE   7 
CHEESE MADE FROM THREE MILKS, COW, SHEEP AND GOAT. SEMI SOFT, SWEET FLAVORS 

CASTEL MAGNO DOP    7 
ALPINE COW’S MILK CHEESE / INTENSE FLAVORS / CRUMBLY TEXTURE 

 
RUTUL IN  D I  CAPRA   7 
FRESH GOAT’S MILK CHEESE FROM PIEMONTE 
 

CAPRINO DEL LA  VALTEL L INA    7 
WASH RIND GOAT’S MILK CHEESE FROM VALTELLINA 

 
BRESCIANEL LA  AL L’AQUAV I TE   7 
COW’S MILK CHEESE FROM LOMBARDIA COATED IN RYE HUSK SOAKED IN GRAPPA 

 
BLU  DEL  MONCEN IS IO    7 
COW’S MILK BLUE CHEESE FROM THE ALPINE FOOT HILLS. SWEET, INTENSE FLAVORS 

 
SELECTION  OF  TWO 9 .   SELECTION  OF  THREE 14 .   SELECTION  OF  
FOUR 18.

DESSERT 

HONEY  MASCARPONE PANNA COTTA  /  LEMON  THY ME ROASTED  
STRAWBERRIES   
HONEYED  SABA  /  AL MOND  COOKIE   8 
2006 MOSCATO D ’ASTI,  STREV,  MARENCO,  PIEMONTE    10 
 
WARM AL MOND  CAKE /  MEYER LEMON  CONF IT  /  ROSEMARY  
ZABAGL IONE   8 
2006 PASS ITO  D I  PANTEL LER IA,  BEN  RJE , D O N NAFUGATA,  S IC IL IA    18 
 
SHEEP’S  MI LK  R ICOTTA  TART   /  CHERRIES  IN  BARBERA  /  BAY  S YRUP   8 
2007 BRACHETTO D ’ACQUI , ROSA REGALE , BANFI , PIEMONTE 15 
 
GELAT I  –  P ISTACHIO  OR CARAMEL  WITH  VAN I L LA  SEA  SALT   7 
  
CARAMEL  BONET /  AMARETT I  /  APRICOT MASCARPO NE  8 
2006 MOSCATO,  D IN DAREL L O,  MACULAN ,  VENETO 12 

 
BRUTT I  MA  BUO NI  /  “UGL Y  BUT GOOD”  P IEMONTESE HAZELN UT 
COOKIES   5 
1999 VIN O SANTO DE L  CH IA NTI CLASS ICO,  ISO LE  E  O LENA,  TOSCANA   17 
 
GIOCCOLATO – CHOCOLATE HAZELN UT TART  /  M I LK  CHOCOLATE PANNA 
COTTA /  CHOCOLATE SORBETTO   9 
2004 LACR IMA D I  MORRO D ’ALBA,  PASS ITO , LUCIAN O LAN D I ,  MARCHE   15 

SORBETTO – STRAWBERRY /  ASSORTED  COOKIES   7 
 

 

LOOSE LEAF TEA 4 
ORGANIC ENGLISH BREAKF AST  
WILD BLACKBER RY 
MOUNTAIN SPRING JASMINE 
ORGANIC MINT MELANGE 
GINGER TWIST 
CHAMOMILE CITRUS 

    

COFFEE  
COFFEE 3 
ESPRESSO 3 



CAPPUCCINO 4 
LATTE 4 


