dolci
TOSCANELLA

puff pastry, a layer of orange flavoured chantilly cream
decorated with cream filled choux pastries and topped
with flaky chocolate

6

TIRAMISU

mascarpone decorated with espresso soaked lady fingers
and dusted with cocoa powder
6

ORANGE RIPIENO

sweet orange sorbetto served in the natural fruit shell
6

LIMONCELLO FLUTE

refreshing lemon gelato swirled together with limoncello,
presented in a champagne glass

6

TARTUFFO CLASSICO

chocolate truffle ice cream covered with crushed
caramelized peanuts and dusted with cocoa powder
6

PROFITTEROLE

chocolate cream filled choux pastries covered in sweet
vanilla cream

6

TORTA CREMA ITALIANA

layers of spiced whitecake with cream cheese frosting and
crushed pecans. Made fresh from a local Staunton bakery

6

KEY LIME PIE

tart and sweet with a graham cracker crust.
Made fresh from a local Staunton bakery

6

CANNOL]

sweetened ricotta cheese and chocolate chip filling inside
a slightly sweet shell

6

COCONUT RIPIENO

creamy coconut sorbetto served in the natural fruit shell
6

EXOTIC BOMBA

mango, passion fruit and raspberry sorbetto, covered in
white chocolate and drizzled with dark chocolate

6

CHOCOLATE CELATO
traditional Italian gelato
6



