
Homemade Desserts

GRANDMA SALVATORE'S CHEESECAKE 
buttery graham cracker crust with rich cream cheese filling

$14

COPPA PROFITEROLE
vanilla cream puffs layered between white and dark chocolate mousse

$14

CRÈME BRÛLÉE CATALANA 
creamy custard with caramelized sugar topping

$14

LIMONCELLO FLUTE
refreshing Sicilian gelato with a lemoncello reduction

$14

TIRAMISU 
espresso soaked lady fingers, mascarpone cream, dusted with cocoa

$14

FLOURLESS CHOCOLATE CAKE
Gluten Free

$14

BANANAS FOSTER FOR TWO
PREPARED TABLESIDE

sautéed with butter, brown sugar, cinnamon, orange juice,
and banana liqueur served with vanilla bean ice cream

$32

Specialty Coffee

CAPPUCCINO $7     -     LATTÉ $7     -     ESPRESSO $7

FLAVORED CAPPUCCINOS
chocolate, vanilla, cinnamon, caramel or mint finished with whipped 

cream & shaved chocolate
$9

CAPPUCCINO IL SALVATORE
classic cappuccino with chocolate and cinnamon blended with a 

variety of five different liqueurs, finished with whipped cream and 
shaved chocolate

$12

Dessert Cocktails

CHOCOLATE PEANUT BUTTER DELIGHT
screwball peanut butter bourbon • white and milk •

chocolate liquor
$15

SNICKERTINI
vanilla vodka • frangelico • baileys • kahlua • di saronno

$15

RAISE A TOAST
vanilla vodka • frangelico • toasted almond syrup • coffee •

heavy cream •toasted almond rim
$15

CHOCOLATE RASPBERRY MARTINI
raspberry vodka • white chocolate liqueur • milk chocolate liqueur • 

chocolate sugar rim
$15


