
DOLCI MEDITERRANEO

Tiramisu  $6
Two layers of  espresso drenched sponge 

cake divided by mascarpone cream, dusted 
with cocoa powder

Fruitti di Bosco  $5
Fragrant short pastry filled with chantilly 
cream, decorated with a rich assortment 

of  the finest blueberries, blackberries, red 
currants, raspberries and strawberries

Chocolate Fondant  $5
Chocolate layer cake filled with a rich 
chocolate cream, covered with chocolate 

ganache and rimmed with chocolate flakes

Baklawa  $4
Light and crispy layers of  phyllo, filled 

with pistachios, baked to a golden brown 
and lightly flavored with pure cane sugar 

syrup
Cannoli Alla Siciliana  $4

A crispy, fried pastry tube filled with 
cannoli cream (sweetened ricotta cheese), 
dusted with confectioner’s sugar, drizzled 

with chocolate syrup, topped with a 
maraschino cherry

Coppa Pistachio  $6
Custard gelato swirled together with 

chocolate and pistachio gelagto, topped 
with praline pistachios

Coppa Catalana  $6
Creme Brulee topped with a layer of  raspberry sauce and decorated with mixed berries 

coated in caramel



BEVERAGES

Cafe
Cafe Americano  $2

Espresso  $3
Turkish Coffee (small pot)  $3

Specialty Beverages
USA

Pomegrante  $5
Italy

San Pellegrino, 500mL  $3
San Pellegrino, 1Lt  $4

San Benedeto Peach Tea, 500mL  $3
San Benedeto Green Tea, 500mL $3
San Benedeto Lemon Tea, 500mL $3

San Benedeto Natural Water, 500mL  $2

Hot Tea  $2
Mediterranean Herbal

Honeydew Melon
Assam Black

Moroccan Mint


