SWEETS

Bictersweet Chocolate Tortino, Toasted Almonds 8

Caramel Apple & Sweet Cream Crostata, Caramel Gelato 8
Pumpkin Panna Cotta, Candied Walnuts, Cinnamon Whipped Cream 8
Mascarpone Mousse, Cofree Caramel Sauce, Cocoa Nib & Aimond Nougatine 8
Blood Orange Ice in Prosecco 6
Housemade Gelato of the Moment 6
APPogato with Chocolate-Sambuca Gelaco 5

"Wisconsin Electric" Butter Cookies 4

CHEESE

Served with Kress Apiary Honey Comb, Candied Walnuts, 3-Hour Roasted Grapes
CheP’s SelectGion of Three 12

CRISTINE PEDRAZA, Pastry Chef Autumn 2011




S, GRS
Nivole, Moscato d'Asti, 375 ml 6L 9 BTL 34
La Spinetta, Vigneto Biancospino, Moscato d'Asti  BTL 42

Gaja Grappa Darmagi, 375 ml 6L 25
Dolce Late-Harvest Dessert Wine, 375 ml BTL 135
Alois Kracher Beerenauslese Cuvee 375 ml GL 17 BTL 54
Yalumba Museum Muscat GL 10 BTL 42
Justin Obtuse Port-Style Wine GL 11

T BEVERAGES
ILLY Espresso 2
ILLY Coffree 3
ILLY Cappuccino or Latte 4
ILLY French Press Pot (serves 2-3) 8
JULIUS MEINL Hot Tea 4
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