
d o l c i
$ 1 2 

made in house by Elise Curtis-Dull

strawberries & cream
rosemary & orange cookies, Taleggio & Mascarpone 

cream, roasted strawberry & rhubarb glaze, 
strawberry sauce, fresh strawberries & basil

**cannoli
house-made cocoa & Marsala shells,  

honey ricotta orange filling, raspberry glaze, 
chocolate sauce, pistachio & dark chocolate dust, 

fresh strawberries, candied orange zest

 citrus meringue
crispy meringue cookies, lemon curd, blueberry thyme 

glaze, fresh strawberries, thyme, white chocolate 
crumbles, lemon zest

*tiramisu
chocolate & caramel sauces

panna cotta
Burgandy & dark sweet cherry glaze, candied almond, 

fresh Queen Anne cherries

gelato & sorbetto choice of 2 
 chocolate gelato ~ vanilla bean gelato

stracciatella gelato ~ espresso chocolate chip gelato 
honey-sour cream gelato 

strawberry-rhubarb sorbetto ~ chocolate sorbetto

 affogato al caffè
one scoop gelato or sorbetto of your choice topped with 

espresso, vanilla bean shortbread

c l o s i n g  c o c k ta i l s
$ 1 5 

the swayze
Nonino, Averna, Montenegro, Cynar, Angostura, 

Peychauds & Bittercube orange bitters, Fernet Branca rinse, 
orange peel

lola's night shift
house vanilla bean vodka,Van Gogh espresso vodka, 

Trader Vic's chocolate liqueur, Licor 43,  
single shot of Roaster Jack's espresso

just stop talking
Two James 'Musca' rye, Angostura bitters, lemon,

**orgeat, *egg white

the braumance
Braulio, fresh lemon & lime juices, simple syrup, *egg white, 

served with a demitasse spoon - You'll need it!

edition #639

 

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness.

**contains nuts

f o r t i f i e d  w i n e
3 ounces

madeira   available individually or a flight of all four
	 rare wine company - 15 ea
	 flight - 18		
		  Charleston   sercial

		  Savannah     verdelho

		  Boston         bual

		  New York    malmsey

tawny port

	 niepoort 10-year portugal - 14
	 taylor-fladgate 20-year portugal - 17

sherry

	 lustau Los Arcos dry amontillado - 14
	

b r a n d y
2 ouncesbrandy - spain

	 torres Jaime I - 31

brandy not brandy - usa

	 ethanology Mel - 26 with local Cherry Blossom Honey 

grappa - italy

	 moletto  barbera - 11

cognac - france

	 courvoisier vsop - 15
	 kelt Tour du Monde rare VSOP 1er cru - 20

 

cardamaro
amaro nonino
ethanology amarum pirumtm 
casoni giuseppe
montenegro
cappelletti pasubio
averna
liquore strega saffron
lucano
cynar artichoke
meletti
braulio
vecchio amaro del capo 
cappelletti sfumato rabarbaro
fernet branca
branca menta

cappelletti elisir novasalus

	

a m a r i
2 ounces - 11

h o u s e  ' c e l l o

limoncello - pamplemocello 

2 ounces - 11    

c h i n at o
2 ounces	barolo

	 cocchi - 15

	 cocchi Dopo Teatro with vermouth  - 10

v i n  s a n t o
2 ounces - 14       duo - 14      flight of 3 - 20

donatella colombini 2009  Vin Santo del Chianti
lanciola 2010  Vin Santo del Chianti Colli Fiorentini
rocche di montegrossi 2014  Vin Santo del Chianti Classico
grignano 2018  Vin Santo del Chianti Rufina
volpaia 2019  Vin Santo del Chianti Classico
	


