DESSERT

Amalfi Lemon Mousse Cake 15

Vanilla Mousse, Lemon Curd, Limoncello Granita,Meringue

Blueberry Roulade 16
White Chocolate Cremosa, Passion Fruit Curd,

Blueberry Thyme Sorbet

Chocolate Dome 20
Caramelized Dark Chocolate Mousse, Coffee Cream, Almond

Praline, Cocoa Biscuit

Cascading Tiramisu 16
Espresso soaked ladyfingers, Mascarpone Mousse, Chocolate
Sorbet

Chef’s Box of Macarons 15

Assorted Flavors

DESSERT WINE

2009 Philip Togni, ‘Ca’Togni’, Sweet Red 16

NV Matteo Correggia, ‘Anthos’, Dry Brachetto 16
2013 Kunin, Late Harvest Viognier, Santa Ynez 20

Sherry, Madeira, Port, Sambuca, and Sauternes
*Available Upon Request.



AFTER DINNER (
Wake Up Call 17

Fia’s Signature Espresso Martini made with Vodka,
Freshly Brewed Espresso, and Vanilla Bean
Limoncello 12

Varnelli Caffe Moka 12

AMARO

Braulio 16
Fernet Branca 12
Montenegro 14
Sibilia 12
Tosolini 12

GRAPPA

Gra’it 14
Cividina 14

COGNAC/CALVADOS

Lecompte 5, Calvados 20
Hennessey VS, Cognac 18

INTELLIGENTSIA COFFEE & TEA

*
\OTELLIBENTS 4

El Diablo Dark Roast 6 English Breakfast 5
Decaf House Blend 6 Chamomile 5
Cappuccino 7 Earl Grey 5
Latte 7 Tumeric 5
Analog Espresso 6 Emerald Spring 5




