
 

 

Dolci – Winter 2010 

Desserts 

Budino di pane con banane e cioccolato bianco 
Banana white chocolate bread pudding with caramel semifreddo 

and bourbon sauce 

 

Granita di anguria con spuma di cioccolato bianco 
Homemade watermelon flavored ice  

And white chocolate mousse 

 

Strudel di pere e noci con gelato al la cannella e salsa 
al lo zenzero 

Pear and pecan nut strudel with ginger sauce and cinnamon ice 
cream 

 

Napoleone con mousse di fragole e balsamico 
Puff pastry, strawberries mousse with balsamic reduction 

 
$8.95 each 

All the desserts and Ice creams are homemade 
 
 

 
 
 

 

 

 

Dolci – Winter 2010 
 

Panna cotta al  l imone con composta di mirti l l i  al  
l imoncello 

Lemon panna cotta with blueberry compote and limoncello syrup 

 

Tortino di cioccolato con gelato al la vanigl ia e crema 
inglese al pistacchio 

Warm hazelnut chocolate cake with vanilla ice cream and pistachio 
cream anglaise 

 

Trio di cannoli  in crema grand marnier  

Trio of cannolis (chocolate mousse, zabaglione, ricotta) 
Grand Marnier cream sauce 

Cestino del bosco con crema al mascarpone 

Mixed berries served in a chocolate pastry shell with mascarpone 
cream 

 
$8.95 each 

All the desserts and Ice creams are homemade 
 
 

 

 

 


