
After Dinner Dolci
GELATO  |  9

chocolate hazelnut, vanilla, salted caramel

CHOCOLATE TORTE  |  12                                       
gluten-free, raspberry sauce, berries

RICOTTA CAKE  |  11
sponge cake with layers of pistachio cream and whipped ricotta

TIRAMISU  |  9                                                       
espresso soaked lady finger cookie, whipped mascarpone, cocoa powder

Cocktails
  DESSERT COCKTAILS 
CAPRI ESPRESSO MARTINI  |  16

cacao infused anejo, lemon oleo, walnut liqueur, cherry cordial whip

GOLDEN HOUR  |  14
lemoncello, pistachio liqueur, cream, cognac

LOST IN TOKYO |  17
lemon washed japanese gin, plum sake, yuzu, egg white, cream, citrus

OUR COCKTAILS
NEGRONI  |  13

botanist gin, campari, camparo antica

CAPRI OLD FASHIONED  |  14
whiskey infused with baking spice, brandy, fig demerara, smoked thyme

FRENCH 75  |  13
ransom old tom gin, lemon, proscecco

COSMOPOLITAN  |  13
citrus infused vodka, cointreau, flamed orange

GIN SONIC  |  14
hayman’s old tom gin, grapefruit, soda & tonic waters

OAXACAN NEGRONI  |  16
mezcal, chinato, campari, truffle chocolate bitters

NUTCASE  |  16
coconut rum, elderflower, pineapple, egg white, lime

Amaro

MONTENEGRO  |  9
floral, citrusy, and delicately sweet – EMILIA-ROMAGNA

MELETTI  |  9
soft spice, caramel, saffron, and citrus – MARCHE

 NONINO QUINTESSENTIA  |  15                                                                                                           
refined balance of honey, orange peel, and herbs – FRIULI  

PELLEGRINO  |  9
smooth with citrus, spice, and mild herbal notes – SICILY

AMARA D’ARANCIA  |  15
blood orange, zesty, and cadied citrus peel – SICILY

AVERNA  |  12
velvety with caramelized citrus and dark herbs – SICILY

CYNAR  |  11
vegetal bitterness, caramel, and earthy herbs – VENETO

PUNT E MES  |  10
vermouth-like with sweet wine notes and sharp quinine – PIEMONTE

AMARO ALPE  |  14
cloves, mint, alpine herbs – VAL D’AOSTA

FRED JERBIS FERNET  |  11
chestnut barrel aged, thyme, rhubarb – FRIULI

BORDIGA  |  10
citrusy herbal notes, alpine herbs – PIEMONTE

CAMPARI  | 10                                                        
bright bitter orange and rhubarb with sharp herbal bite – LOMBARDY

BRAULIO  |  11
alpine, resinous, pine and juniper heavy – LOMBARDY & TRENTINO

FERNET BRANCA  |  9                                                                                                 
intensely medicinal with menthol, saffron, and myrrh – LOMBARDY  

Grappa
GRAPPA ALEXANDER  |  9 

clean fruit notes, hazelnut, and vanilla; soft elegant finish – VENETO  

NONINO LO CHARDONNAY  |  23 
aged 12 months - vanilla aromas; notes of chocolate & almond – FRIULI

SARPA DI POLI |  12 
floral rose aromas, red grapes & berries; a proud white horse – VENETO

Light and Gentle

Medium Bitter and Balanced

Bold and Intensely Bitter

PELLEGRINO  |  8
SICILIA

sicilian lemon aroma, balanced sweetness

Limoncello


