Desserts

Spumone

3 flavored Neapolitan ice cream
pistachio, chocolate & cherry

Cannoli

an Italian pastry filled with sweetened
ricotta cheese & chocolate chips

Sicilian Blood Orange Sorbet

the perfect summertime palate cleanser

Zuppa Inglese

our house specialty, rum and espresso soaked
sponge cake with chocolate and vanilla mousses

Tammy’s Homemade
Cheesecakes

Créeme Brulee

egg custard with a caramelized sugar crust

Chocolate Torte

filled with chocolate ganache served ala mode

Cream Cheese Brownie

ala mode with chocolate and caramel
sauces and whipped cream

Coffees

DePalma’s House Blend
Espresso
Cappuccino

Santa Maria

cappuccino with Tia Maria, chocolate
and hazelnut liqueur
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Grappas from Marolo

after years of drinking grappa with my father on the Jersey shore I've found
that Marolo is simply the finest artisan grappa maker out there and so | have

forsaken all others, yes, even my beloved Nonino and the esteemed Jacopo Poli!

Brunello classic but soft

Barolo oakier, drinks like a single malt
Moscato intense and fragrant (in a grappa way)
Camomile actually sweet with honey notes,

the only grappa my mother can stomach!

all selections s6.50

Beer, Wine & Cordials

Innis & Gunn Scott Ale

flavors of caramel, butterscotch & toffee

Left Hand Milk Stout

milk sugar adds a well rounded sweetness

Banfi, Brachetto D’Aqui (375 ml. bt

sweet and aromatic red sparkling,
lots of berry flavor, pairs seamlessly with chocolate

Tintero, Moscato D’Asti (375 ml. bt))
rich & fruity, white peach, lightly sweet

Pupille, ‘Sol Alto’ (375 ml. btl)

apple, lime & honey, med. body, sweet, long finish

Cordials Single Malts

Tuaca (vanilla citrus liq) 4 Laphroaig 10yr
Baileys 4 Glenlivet 12yr
Faretti Biscotti liqueur 4. Glenmorangie 10yr
Kahlua 4. Macallan 12yr
Tia Maria 4. Oban 14yr
Amaretto Di Saronno 5
Sambucca 5
Limoncello 5
Gran Marnier 6
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