
formaggi

fiore sardo
Semi-hard, sharp and savory raw sheep’s milk cheese 

from Sardinia

san andreas
Semi-firm, creamy and mild sheep’s milk cheese

from Valley Ford, Sonoma

st pat
Soft, smokey cow’s milk cheese

from Pt. Reyes Station, Marin

sottocenere
Semi-hard cow’s milk cheese, with white and black truffles,

from Veneto

Selection of two cheeses – 9.
Selection of three cheeses – 12.
Selection of four cheeses – 15.

dolci

flourless chocolate cake
Pine nut mousse

9.

beignets
Blackberry glaze

8.

goat cheese cheesecake
Lemon curd

8.

vanilla bean panna cotta
Late harvest primitivo

8.

apple and quince tart
Cinnamon gelato

8.

meyer lemon semifreddo
Fresh strawberries and raspberries

8.

sorbet
Seasonal sorbet of the day served with a cookie

5.

all desserts are house made

i dolci

dessert



VINO DOLCE

Moscato d’ Asti  “La Caudrina” / DOGLIOTTI 
 2007 / Piemonte

8. / 500 ml bottle 29.

Primitivo di Manduria / VINICOLA SAVESE 
2001 / Puglia

12. / 750 ml bottle 68.

Orvieto Classico Superiore / VALLESANTA 
2004 / Umbria

13. / 500 ml bottle 75.

Port / DOW’S  
1985 / Portugal

18. glass

Albana di Romagna / LEONE CONTI 
2003 / Emilia-Romagna 

17. / 500 ml bottle 128.

Marsala Superiore Riserva 
MARCO DE BARTOLI / 10 year / Sicilia

19. / 500 ml bottle 103.

Passito di Pantelleria / SALVATORE MURANA / Sicilia
“Mueggen” / 2003 / 375 ml bottle 89.
“Khamma” / 2001 / 375 ml bottle 125.

“Martingana” / 1999 / 375 ml bottle 155.

Picolit / DORIGO 
2004 / Friuli

375 ml bottle 135.

Emozioni in Lato b (Sauvignon) / CONTI 
2001 / Emilia-Romagna

375 ml bottle 162.

DIGESTIVO

Barolo Chinato / CAPPELLANO / N.V.
17. / 750 ml bottle 120.


