DOLCI

ZABAIONE ALLA GRITTI 9.95
Chilled zabaione with fresh berries, bellini sorbet,
fresh whipped cream & an amarena cherry

TIRAMISU  9.95
Treviso-style tiramisu with ladyfingers soaked in rum & espresso, layered
with mascarpone & topped with a dusting of cocoa powder

SOFFIATO AL CIOCCOLATO 10.50
Almond hazelnut chocolate cake served warm,
topped with caramel-sea salt gelato

CANNOLI SICILIANI 8.95
Cannoli filled with sheep’s milk ricotta, candied orange,
bittersweet chocolate & pistachios

BUDINO DI PANE CON GELATO AL CARAMELLO 10.50
Il Fornaio bread pudding made with Granny Smith apples,
golden raisins, figs & brandy; served with bourbon chocolate sauce,
créeme anglaise & caramel-sea salt gelato

AFFOGATO AL CAFFE 8.95
Espresso poured over two scoops of vanilla gelato
& topped with fresh whipped cream

DOLCE TRIO 16.95
Dessert sampler of Tiramisu, Cannoli Siciliani,
Zabaione alla Gritti & a scoop of Bellini Sorbet

SPUMONE GELATO 8.95
Strawberry, chocolate hazelnut & pistachio gelato, folded together with cherries,
chocolate chips & pistachios; served with raspberry & chocolate sauce

GELATI MISTI 8.95
One scoop each of dark chocolate & vanilla gelato
& one scoop of raspberry sorbet



GELATO SCOOP 4.95 each
Vanilla, Dark Chocolate, Caramel-Sea Salt, Caramel Chocolate Coffee Crunch

SORBET SCOOP 4.95 each
Bellini, Raspberry





