DESSERTS

RIZOGALO ..... 8
ARBORIO RICE PUDDING WITH RED WINE POACHED PEAR

CHOCOLATE CAKE ..... 7
CHOCOLATE CAKE LAYERED WITH
SILKY CHOCOLATE FILLING

CHURROS XX NN ] 8
WITH CHOCOLATE-ESPRESSO DIPPING SAUCE

BAKLAVA ..... 8
BITE SIZE BAKLAVA ASSORTMENT

MANDALOUN TIRAMISU ..... 4
TWO LAYERS OF ESPRESSO DRENCHED SPONGE CAKE
DIVIDED BY MASCARPONE CREAM

NEW YORK CHEESECAKE . ..... 7
A GENEROUS SLICE OF TRADITIONAL CHEESECAKE
WITH A HINT OF VANILLA

APPLE GALETTE A LA MODE ..... 8
CHUNKS OF APPLE ENVELOPED IN A RUSTIC OPEN FACED CRUST
WITH A SCOOP OF VANILLA BEAN GELATO

CREME BRULEE ..... 8
CLASSIC CREAMY CUSTARD TOPPED WITH CARAMELIZED SUGAR

MANGO PANNA COTTA ..... 7
SWEETENED COOKED CREAM
TOPPED WITH A REFRESHING MANGO SAUCE

ExoTiCc BOMBA ..... 7
MANGO, PASSION FRUIT AND RASPBERRY SORBETTO
COVERED IN WHITE CHOCOLATE
WITH A DRIZZLE OF DARK CHOCOLATE

DESSERT WINE

CASTELLO DI MELETO VIN SANTO 8
2002 CARMES DE RIEUSSEC SAUTERNES 8
UMBERTO FIORE, MOSCATO D’ASTI 7
2000 ROYAL TOKAJI “RED LABEL” 9
1995 ROYAL TOKAJI “NYULASzZO” 11

PORT WINE

GRAHAMS 10 YR TAWNY 6
Dow’s LBY 2000 9

GRAPPA

INGA PINOT NOIR 12
INGA “GAVI DI GAVI” 12

COGNAC

COUVOISIER VSOP 13
HENNESSY VSOP 15
REMY MARTIN VSOP 15
MARTEL CORDON BLEU 33



