
 

  DESSERTS 
 

Rizogalo ….. 8 
Arborio rice pudding with red wine poached pear 

 

Chocolate Cake  ….. 7 
Chocolate cake layered with 

Silky chocolate filling 
 

Churros ….. 8 

With Chocolate-Espresso dipping sauce 
 

Baklava ….. 8 

Bite size baklava assortment 
 

Mandaloun Tiramisu ….. 7 
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 
 

Crème Brulee ….. 8 
Classic Creamy custard topped with caramelized sugar 

 

Mango Panna Cotta ….. 7 
Sweetened cooked cream 

Topped with a refreshing mango sauce 
 

Exotic 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 “Nyulaszo”  11 

 
PORT WINE 

 

Grahams 10 yr Tawny  6 
Dow’s LBV 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 


