
D E S S E R T S

C H O C O L A T E  T R E S  L E C H E S  C A K E   /  1 0
dark chocolate cake, Kahlua & Creme de Cocoa
brute cocoa whipped cream 

B A K L A V A  F R A N G I P A N E  T A R T A  /  1 2
almond-pistachio frangipane served with Turkish co�e creme 
anglaise and whipped rosewater mascarpone 

P A S S I O N F R U I T  F L A N  /  1 2
passionfruit caramel, coconut, pineapple gastrique, pomegranate

H O U S E - M A D E  I C E  C R E A M S  /  6
vanilla bean gelato, cappucinno caramel, dark chocolate chili

A F F O G A T O  /  8
a shot of espresso poured over one of our house-made ice creams

D O N  P E D R O  /  1 2
Glenmorangie & Disaronno poured over one of our 
house-made ice creams

D E S S E R T  C O C K T A I L S  &  S H O T S

E S P R E S S O  M A R T I N I  /  18

espresso, vanilla infused vodka, espresso liquor, porter syrup  

E L  V I A J E R O  C A R A J I L L O  /  18

espresso, liquer 43, brugal 1888 rum

Q U E E N  C H A R L O T T E ’ S  E L I X I R  /  1 0  - 2 ounces

Gin, Muddy River basil rum, Benedictine, lime, black lemon bitters 

O  A  X  A  C  A    A  H  U  M  A  D  O  / 10 - 2 ounces

Oscura Amaro, mezcal, creme de peche, lime, rhubarb

smoky paloma bitters 
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A M A R I
2-OUNCES

M O N T E N E G R O  -  B O L O G N A  /  1 3

orange, black cherry, sweet, low bitterness

S F U M A T O  -  A L D E N O  /  9

rhubarb, smokey, earthy, rich, low bitterness

B R A U L I O  -  B O R M I O  /  1 6

“après-ski amaro,” warm spices, pine, �oral, medium bitterness

A L T A  V E R D E  -  A L D E N O  /  8

pale green, wormwood, citrus, alpine herbs, high bitterness

A V E R N A  -  S I C I L Y  /  1 5

orange, vanilla bean, sweet, medium bitterness

C Y N A R  -  M I L A N  /  1 4

caramel, herbal, earthy, vegetal, sweet, medium bitterness

LUCANO ANNIVERSARIO - PISTICCI SCALO, ITALY / 12

blanced citrus & �oral,  gentian, licorice, medium bitterness

N O N I N O  Q U I N T E S S E N T I A  -  F R U I L I  /  1 6

orange, caramel, warm spices, herbs, medium bitterness

C H I N A - C H I N A  -  F R A N C E  /  1 4

orange, liquorice, cardamon, spiced, medium bitterness

O S C U R A  -  A S H E V I L L E ,  N C  /  1 4

rhubarb, herbal, earthy, sweet, low bitterness

A P P A L A C H I A N  F E R N E T  -  A S H E V I L L E ,  N C  /  1 3

birch beer, herbal, earthy, �oral, medium bitterness

F E R N E T - B R A N C A  -  M I L A N  /  1 1

eucalyptus, mint, medicinal, medium bitterness

M O Z Z A  R O A S T E R S  C O F F E E  &  T E A
E S P R E S S O  -  S I N G L E  /  5  -  D O U B L E  /  8

C A P P U C C I N O  /  8

B R E W E D  C O F F E E  -  R E G U L A R  &  D E C A F  /  5

T E A  /  5  -  E N G L I S H  G R E Y  C R E M E ,   M A T C H A  S E N C H A  

W H I T E  C O C O N U T  C R E M E ,  F R E N C H  L E M O N  G I N G E R   

D A R K  C H O C O L A T E  P E P P E R M I N T ,  O R C H I D  O O L O N G  

E G Y P T I A N  C H A M O M I L E ,  A P R I C O T  E S C A P E  
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