Rlistorante Cope

DRINKS
(AFTER DINNER)
CAPEO COFFEE 10

Coffee, Assorted Liquors & Whipped
Cream for Ending the Perfect Meal

PORTO
QUINTA NOVA LBV 9
NIEPOORT TAWNY 8
WARRES "0" 10 YO 10
FERREIRA 20 YO 16
VAN ZELLERS WHITE PORT 7

DESSERT WINE
STELLA ROSA MOSCATO 750ML 29

COGNAC, CORDIALS & AMARO'S

HENNESEY vsop 15
ALPEGGIO HAY LIQUOR 7
NONINO AMARO 10
PASUBIO VINO AMARO 7

SFUMATO RABARBARO AMARO 7

GRAPPA
MICHELE CHIARLO D’GAVI
MICHELE CHIARLO MOSCATO 9

o

BANFI BRUNELLO 12
NONINO CHARDONNAY 14
NONINO MOSCATO 14
COFFEE
COFFEE/CHAI/HOT TEA 3
ESPRESSO 4

CAPPUCCINO/LATTE

(5}

DESSERTS 11

WHITE CHOCOLATE CREME BRULE GF
A Creamy Custard Made With White
Chocolate and Vanilla

TIRAMISU “Lift Me Up”
A Favorite, Made With Marscarpone,
Espresso and Liquors

HAZELNUT CHOCOLATE MOUSSE GF

Creamy and Light Mousse made with
Ground Hazelnuts and Chocolate

VANILLA PANNA COTTA GF
A Silky Smooth Dessert from the
Piedmont Region Topped With A

Cherry Amaretto Sauce

PISTACCHIO CHEESECAKE
Light and Luxurious with a White

Chocolate Sauce

CHOCOLATE WALNUT TORTE GF
A Southern Italian Favorite.
Flourless Cake, Made With

Chocolate & Walnuts

CANNOLI
Two Cannoli Topped Four Ways:
Chocolate, Pistacchio, Citron & Cherry

GELATO GF
9
Consult Your Server For
Flavors Of The Day

We Proudly Make All
Desserts In-House from
Scratch including Gelato!

Riitrante Capec

DRINKS
(AFTER DINNER)
CAPEO COFFEE 10

Coffee, Assorted Liquors & Whipped
Cream for Ending the Perfect Meal

PORTO
QUINTA NOVA LBV 9
NIEPOORT TAWNY 8
WARRES "0" 10 YO 10
FERREIRA 20 YO 16
VAN ZELLERS WHITE PORT 7

DESSERT WINE
STELLA ROSA MOSCATO 750ML 29

COGNAC, CORDIALS & AMARO'S

HENNESEY VSOP 15
ALPEGGIO HAY LIQUOR 7
NONINO AMARO 10
PASUBIO VINO AMARO 7
SFUMATO RABARBARO AMARO 7
GRAPPA
MICHELE CHIARLO D’GAVI 9
MICHELE CHIARLO mMoscaTo 2
BANFI BRUNELLO 12
NONINO CHARDONNAY 14
NONINO MOSCATO 14
COFFEE
COFFEE/CHAI/HOT TEA 3
ESPRESSO 4

CAPPUCCINO/LATTE

(5}

DESSERTS 11

WHITE CHOCOLATE CREME BRULE GF
A Creamy Custard Made With White
Chocolate and Vanilla

TIRAMISU ‘‘Lift Me Up”
A Favorite, Made With Marscarpone,
Espresso and Liquors

HAZELNUT CHOCOLATE MOUSSE GF
Creamy and Light Mousse made with
Ground Hazelnuts and Chocolate

VANILLA PANNA COTTA GF
A Silky Smooth Dessert from the
Piedmont Region Topped With A

Cherry Amaretto Sauce

PISTACCHIO CHEESECAKE
Light and Luxurious with a White
Chocolate Sauce

CHOCOLATE WALNUT TORTE GF
A Southern Italian Favorite.
Flourless Cake, Made With

Chocolate & Walnuts

CANNOLI
Two Cannoli Topped Four Ways:
Chocolate, Pistacchio, Citron & Cherry

GELATO GF
9
Consult Your Server For
Flavors Of The Day

We Proudly Make All
Desserts In-House from
Scratch including Gelato!





