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Bistro Desserts

Tlramisu
Classic ttalian dessert consisting of mascarpone cheese
and lady fingers soaked in Kahlua and espresso 7

Housemade Cheesecake
Freshly prepared from the finest ingredients.
Ask Your server for today's selection 7

Mygstic Mud PLe
Locally made coffee ice cream blended with nuts, chocolate bits
and fudge sauce tn an oreo cookie crust F

Banana Split Tart
A warm flourless chocolate trffle with a Liguid chocolate center
layered with banawnas, ice cream and caramel sauce 7

Creme Brulée
Classic egg custard with seasonal flavors and caramelized sugar

Sorbet Berry Martint
Mixed seasonal berries Llaced with Liguewr
and served with lLemown sorbet in a martint glass £

canwnoll
Classically prepared with ttalian pastry
and a sweet vanilla cream filling 4

Chocolate Bag For Two
Top qu.aLLtg chocolate shell filled with dense pound cake,
seasonal berries and Lce cream 14

All desserts are made and prepared by our chef on the premises
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Coffee Drinks

Milan cafe Coffee
opal Nero Black Sambuca with rich whipped cream

cafe Amore Coffee
Amaretto anod cognac topped with rich whipped cream

Keoke Coffee
Kahlua, bmwdg and dark creme de cocoa
with rich whipped cream

Portofino Coffee

Tuaca, a vanilla ligqueur from ttaly, with rich whipped cream

Cowncerto Coffee
Kahlua and BaiLeg’s trish Cream with rich whipped cream

Mexican Coffee
Kahlua and hot coffee with rich whipped cream

cafe talia Ccoffee
Tuaca, a vanilla liquewr from ttaly, Bailey's trish Cream
anol rich whipped cream

Nutty ttalian Coffee
Frangelico, a hazelnut Ligqueur from taly,
with rich whipped cream

All coffee drinks are served with your choice of regular or decaf NINE DOLLARS

cappuccino 4 * Espresso = * Double Espresso 4 ¢ Suwmatra Coffee 2



