
I N D U L G E



Caramelia Chocolate Budino
Salted Caramel, Caraibe Chocolate Soil

Candied Cocoa Nibs, Banana Brûlée
17

Tiramisu Tres Leches
Toasted Milk Espresso, 1888 Brugal Rum 

Mascarpone Cream, Cocoa Tuile
16

Espresso Martini
Chopin Vodka, Mr. Black   
Fresh Pulled Espresso 

19

After Dark
Tequileño Reposado, Agave, Mr. Black 
Molé Bitters, Fresh Pulled Espresso

22

  Chateau Suduiraut  18
Sauternes ‘Premier Cru’ Bordeaux 2016 

      La Giaretta  16
Recioto della Valpolicella, Veneto 2020

 Villa Montepaldi ‘Decano’  24
Vin Santo del Chianti Classico, Tuscany 2010  

Giacomo Bologna ‘Braida’  13
Brachetto d’ Acqui, Piedmont 2023

       Montenegro Amaro  13

        Velonesi ‘Querci Antica’ Visciole  17

            Fernet Jelinik  16

            Nepeta Amaro  15

                Sassicaia Grappa   30

Espresso  5 

Americano  5

Cappuccino  8

Latte  8

Jojo Tea

Green Jasmine Pearl  7 

English Breakfast   7

Peach Oolong   7

Chamomile   7

Neapolitan Baked Alaska
Strawberry-Buttermilk Gelato, Malted 

Vanilla Gelato, Chocolate Olive Oil Cake 
Vanilla Bean Meringue, Aged Rum

24

Gelato & Sorbetto
choice of

Pistachio  |  Seasonal Flavor
12  | 10

Passionfruit Semifreddo Torta
Coconut Meringue, Crème Frâiche, Chantilly, Genoise

16
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