IN CHIUSURA

VINI DOLCI

MOSCATO D'ASTI LA SPINETTA 2018 (piemonte, italy)

MALVASIA DELLE LIPARI CARAVAGLIO 2018 (sicilia, italy)

TORCOLATO MACULAN 2015 (veneto, italy)

VIN SANTO DEL CHIANTI CASTELLO DI SONNINO 2011 (toascana, italy)
RECIOTO DELLA VALPOLICELLA “ACINATICO"” S. ACCORDINI 2016 (veneto, italy)
RECIOTO DELLA VALPOLICELLA CLASSICO G. QUINTARELLI 2007 (veneto, italy)
SAUTERNES-BARSAC CHATEAU COUTET 2016 (barsac, france)

SAUTERNES CHATEAU D'YQUEM 2010 (bordeaux, france)

VINI FORTIFICATI

BAROLO CHINATO FANTINO NV (piemonte, italy)
PORT NIEPOORT 2000 (douro, portugal)
MADEIRA BOAL RISERVA D'OLIVEIRAS 1984 (madeira, por‘tuga|)

COFFEE

La Colombe

COFFEE 8 ~ AMERICANO 8 ~ CAPPUCCINO 9 ~ ESPRESSO 8 ~ LATTE 9
MOCHA 9 ~ MACCHIATO 8 ~ ICED COFFEE 8

TEA s

In Pursuit of Tea

25
24
25
29
95
28

120

39
45

ENGLISH BREAKFAST ~ DARJEELING ~ EARL GREY ~ CHAMOMILE ~ OOLONG

SENCHA ~ JASMINE ~ PEPPERMINT ~ LEMON VERBENA ~ ROOIBOS



DOLCI

SEMIFREDDO

coffee semifreddo, almond clusters, chocolate, malt sabayon
PANNA COTTA

buttermilk panna cotta, ginger, molasses, orange-carrot granita
TARTALETA

vanilla pastry cream, makrut lime curd, honey, orange sherbet
BOMBOLONI

ricotta doughnuts, cardamom sugar, mocha cream, banana caramel
TORTA AL COCCO

coconut cake, brown sugar, coconut sorbet

CIOCCOLATO

dark chocolate mousse, hazelnut praline, passion fruit caramel
MERINGA

robiolina cream, quince paste, honey, pomegranate lychee sorbet

ASSAGIO DI TRE SORBETTI O GELATT 1

tasting of three sorbet or gelato

SORBETTI

dark chocolate ~ apple cider ~ pomegranate lychee

GELATI

lemon ~ oatmeal ~ amaro

ASSAGIO DI FORMAGGI

THREE 21 | SIX 33

O’ BANON SEVEN SISTERS

indiana, goat pennsylvania, cow

QUADRELLO PECORINO FOGLIE DI NOCE
italy, buffalo italy, raw sheep

SEASCAPE GORGONZOLA CREMIFICATO
california, cow, goat italy, cow

FRANCIS JOVEN PASTRY CHEF



